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H E Author's ſituation in life back led her: to 
4 be much converſant in Cookery, Paſtry, &c. 
aud afforded her ample opportunity of knowing the 
moſt approved methods practiſed by others, and alſo: 
of making experiments of her own. Some years 

ago ſhe opened a ſchoot in this city for — 

BY young Ladies in this neceſſary branch of female edu- 
cation; and ſhe hath: the ſatiafaction.to. find bat ſuce- 
ceſs. hath. accompanied her labours.- And many of 

her ſcholars, and others, having repeatedly: ſalicited: 

her to make her receipts public ; theſe: ſolicitations, 
Joined to an hearty deſire of. doing every thing that 

it was thought could be uſeful in the way of her bu- 
fneſs, have at length determined her to this publi- 
cation. She is far from thinking this little Book: 
perfect; but as all the receipts contained, in it e 

been frequently practiſed by her, ſhe is hopeful it. 

will be found a good practical treatiſe. 
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ADVERTISEMENT 
= 


THIS EDITION. 


: by wah ſuggeſted by ſome friends, that the addi- = 
tion of fome Figures of Courſes for Dinners and i 
Suppers ſhould be ſubjoined z accordingly, I have £ 


made out ſeveral Courſes from five to fifteen diſhes: 
As for. Supper courſes, a liſt of things for that pur- 
poſe is given, from which any Lady of the ſmalleſt 
experience may form Suppers of any extent accord- 


- ing to the articles that are in Seaſon All the diſhes 


for both Dinners and Suppers are to be found in this 
little Book; and it is preſumed it is calculated for the 
genteel and middling ranks of life, and not filled 
with diſhes that will never be uſed by one out of an 
hundred families that may purchaſe them. There 
s likewiſe added a correct liſt of every thing in Sea- 
fon in every month of the year, which wilt be found 
|. uſeful to young eee 5 
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CHAP. I. 


A Stock for Soups or Sauces. - 


into a pot of cold water. If it is 
A large piece, let it boil three quarters 


well on all fides with a knife, to draw 
the juice from it; then put the beef and 
juice into the pot again; put in ſome - 
whole black and Jamaica pepper, a few. 


cloves, a faggot of ſweet herbs, two or 
three onions, and a large carrot. 


ſtance is out of the meat; then ſtrain it 
| off, and let it ſtand all night; ; take off 
| all the fat,” then pour it off from the 


grounds. 


1 
1 
* L 


* 


all boil together, until the whole . 


* 14.49 hee 


AKE a round of beef and put it 


of an hour. Take ir out, and ſcore it 
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14 Cook ERT and PASTRY. 

a This is an excellent ſoup, or 
a fine ſtock for'any rich ſauces. If you 
want the ſoup brown, put in a little 
black cruſt of a fine loaf, and a few 
onion-ſkins, along with the reſt of the 


ſeaſonings: diſh it up on toaſted bread; 
and, if you pleaſe, put in about two 


ounces of vermicelli. . . 


4 


Sites, 
| IT 5 
Proper to be mixed with any kind of ſeaſoning\ 


Take an ounce of black and an ounce 
of Jamaica pepper, two drop of cloves, 


and two or three nutmegs; beat them 


into a powder, and mix them all to- 


gether, and put them in a box or bottle, . 


ſo as they catch no air; and then you 


have them ready for ſalpning any kind 


of ſauce. 
Co tb Inperial White Soup. 
Take three or four pound of a round 


18 of beef, blanch it all night in cold wa- 
ter; put it on the fire i in a pot of cold 


Water ane with a gigot of lamb; 


put in FRE whole white Pepe 4 EW 
cloves, and a blade of mace; tie up; * 
faggot of parſley and chives“, or young 

onions, Let all boil till the ſubſtance 
is entirely out of the meat; then ſtrain 
it off, and put in as much ſweet cream 
as will make it white, and falt to your 
F taſte; put it on the fire to warm, and 
diſh it up on toaſted bread. 
Pigeon Soup. 


Take eight good pigeons, take che 
pinions, necks, gizzards, and livers; 
cut down two of the worſt of the pi- 
geons, and put them on with as much 
water as will make a large diſh of ſoup; 
boil them until all the ſubſtance is out 
of them; then ſtrain them off; ſeaſon 
the whole pigeons within with your 
mixed ſpices and falt ; truſs them with 
their legs into their belly; 3; take a large 5 
handful of parſley, chives, or young 
onions, and a good deal of ſpinage; 
. and waſh the herbs ory clean; 
Wa CIR. ſhred 


* Chives are what the coun . al 
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red them, but not too ſmall; take 
about a handful of grated bread, put a 
good piece of butter in a frying- pan, 
let it come to boil, and then throw in 

the bread amongſt the boiling butter, 
cloſe ſtirring the bread from the bottom 
of the pan with a knife, until it becomes 
of a fine brown colour. Then put on 
your ſtock. to boil, and then pur in the. 
whole pigeons | alongſt with the herbs 
and fried PPS ; and let them boil to= : 


gether till the pigeons are enough done, 
and then diſh them up with the ſoup. 


If you do not find the ſoup enough ſea- 1 


| Gned:- put in a little more of the mixed 
e and ſalt. | 


Hare Soup. 

Take a hare, cut it down, waſh it 
gh two or,three waters very well, 
fave all the blood, and break the glots 
in the waſhings; then run it through a 
ſearce; put on all the waſhings and 
blood with a good piece of lean beef. 
Let theſe boil together a good time be- 


"Hors oY * in the hare; pon.) * 4 ep 


: a carrot or two, and cut them very ſmall;. 


falt and mixed Ros, a faggot of ſeiebt | 


herbs, and two or three onions; thicken 2+, 


it with a little browned butter and 
flour. Some like it with a few cur- 
rants in it; but this is as you chooſe. 
Then diſh it up (after taking out the 
herbs and onions) altogether. 


5 Summer Soup. T 


Take as much of the ſtock of bee; as 
will make a good diſh of ſoup; take 
the ſame herbs. and fried crumb of 
| bread, and order them all in the fame 
manner as in the pigeon ſoup ; parboil 


take ſome young green peaſe, then put 
in the carrots. and peaſe along with the 
reſt of the herbs. If you have not the 
ftock of beef, cut down the back ribs of 
mutton, and put it in as you do in com 


mon hotchpotch, and diſh 1 it * in the 
fame Way. 


= of 4 2 * 


F Pottage 


Take a hou gh of beef and a knuckle 
of veal; put them on the fire in a cloſe 
1 3 
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pot, with fix or ſeven Scots pints of 
water; take out the veal before it is 
overboiled, and let the beef boil till the 
whole ſabſtance i 18 out of it; ſtrain off 
the ſtock, and then put in the crumb 
of a twopenny loaf, two pounds of cur- 
rants well cleaned, two pounds of rai- 


ſons ſtoned, and one pound of prunes. 


Let all boil together till they ſwell; then 


warm the veal, and put it in the middle | 


of 48 diſh. 
Feri Soup. 


Take large leeks, according to the diſh : 


1 intend; cut them about an inch 
long, with as much of the tender green 
as you can; throw them into water as 


you cut them; ; then cut ſome flices of 
bread, neither too thick nor too thin; 


put in ſome butter into a frying- pan; 


when it bouls, cut the bread into ſquare 


Pieces, lay them in, and brown them 
on both ſides; have { me prunes ready 
waſhed; if they are dry, take the leeks 
dut of the Grit water, and waſh them 
Erough another; ; have as much water 

| AD. 


boiling in a pan as will cover your ma- 
terials; throw them all into it, and ſea- 


ſon it with ſalt and mixed ſpices. When 


the leeks are enough done, your ſoup is 


Onion Soup, 
Take half a pound of ſplit peaſe, 


which put into two pints of water; let 


them boil till the peaſe are diſſolved; 


| ſtrain them off; take half a pound of 
butter, put it in a ſtew-pan, and boil 


it until it have done with making a 


| Noiſe; take ten onions, cut them ſmall, 
-and throw them into the butter; fry 


them a little, then drudge ſome flour 
on them, ſtirring chem all the time; let 


them fry a little after; then pour your | | 
ſtock boiling hot on them, and let them | 
boil a little time; then ſtrain it off again, 


put in a few whole ſmall onions, paired 


or ſkinned, into your ſoup, and boil 
them until they are enough done; ſea- 
fon it with mixed ſpites and ſalt to our 
taſte; diſh it up on fried bread, and the 


whole onions. 


& 


Ba 
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. Peaſe Soup. 


Take a pound of ſplit peaſe; 3 put f 


them in cold, water, with a piece of 


butter, a large leek or an onion or two, 


* 
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and a large parſnip or carrot; let all 


| boil until the peaſe are diſſolved ; turn 
them into a drainer, and bruiſe the 
peaſe with the back of a ſpoon ; then 
put in ſome of the thin, till the peaſe 
are quite waſhed. through the l 2 
then turn it back into the pot, and let 


it boil: then ſeaſon it with ſalt and 


mixed ſpices. If you want it to look 


green, beat fome ſpinage, and ſqueeze 


out the juice, which put into the ſoup, 
„ kith a handful of ſpinage-leaves. When 
this is boiled enough, the ſoup is ready. 


Diſh it on fried bread. If you chooſe 


ſweet herbs, you may throw in a ſprig 
of thyme, winter-ſavory, and mint, in- 


: to the ſtock; likewiſe a red herring, if 
you chooſe it. Some chooſe a piece of 


1025 hung bacon, or a piece of beef; 


in either of theſe caſes, put no butter 1 in 
—A 


8 


| your ock. Diſh up p the meat in our 


green peaſe are a great deal ſweeter than 
the dried peaſe, put in a little ſugar, 
and a good deal of the ſpinage: juice; 


rots, a turnip or two, and half a poun& f 


ing water, with. good piece of butter; 
and a ſprig of winter-ſavory ; ; let there 


half; then ſtrain it off the roots; take 


onions, and chervil; ſhred them groſs- 


ce 80 0 o s. 9 


ſoup. 


* 
— 


To make the Hh Soup paſs in Summer as: 
Green Peaſe. Soup. 


Take the foregoing ſoup; and: as the 


to make it of a fine green, put in ſome 


green peaſe; and when they are enough, 5 
the N is: ady... * 


S 


Green meagre Soup. 
Take ſome celery, two or three car- 


of ſplit peaſe; put them all on in | boil TI. 


all boil together about an hour. and a 


ſorhe parſley, ſpinage, chives or young 


ly, and boil them in the ſtock; thicker _ 
it with fried crumb of bread, and ſeas | 


DF...  -: > 
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{on it with your mixed ſpices ad 4 Gale; - 
then diſh it up. 


CH AP. II. 
1 


To "IF? a Cod's Head. 


ſhoulders into a pan of boiling wa- 


ter; be ſure the fiſh is covered with the 
water, throw in a good deal of ſalt 


and vinegar to make the ſauce; take 
ock, made either of beef or fiſh; 
work à good piece of butter and 
flour together; ſtir it in your ſauce 


till the butter is melted; then put in 
ſome pickled oyſters with ſome of 
their mr, a lobſter cut in pieces, 
à whole onion, the ſqueeze of a le- 
mon, and a little of the peel, a little 


white-wine ketchup, and mixed ſpices 


5 N falt. Let all JAE together a ble 


UT the head and a = of the | 
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time; then throw in a few pickles into 
the ſauce juſt when you are going to 
diſh ir. It ought to be put in à very 
deep dith, as it requires a great deal of 
ſauce. If your diſh does not hold it all, 
put the remainder in a bowel, and ſend 
it to the table with the diſh. Garniſh 
it with fried flounders, ſpirlings, or 
_whitings ; put a little fried pariley ds 
tween every fiſh. If you have no fiſhes,. 
ſupply their place with eg 
ſcraped. 


x. 4 


To roaft a Cod's. ad. > 


Take the head and ſhoulders, and lay 
it in a, flat tin pan; ſtrew a little ſalt 
over it; put it into a quick hot 3 
about half an hour; then take it gut, 
and pour off all the watery ſtuff — - 
it; baſte it well with wi and ſtrew 
ſome mixed ſpices over it; put it into 
the oven again for ſome time, drawing 
it often to the mouth of the oven, and 
baſting it with the butter. When you 
ſee it is enough fired, diſh it in the ſame 
2 you do the boiled head, and the 

. 8 lame 
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fame ſauce; adding thereto two or three 
anchovies, if you have them. 


To broil Cod. 


Cut in pieces about an inch thick 
duſt it with flour, and lay it upon the 
gridiron over a flow fire. Take a little 
gravy, a glaſs of white-wine, ſalt and 
| ſpices, a few pickled oyſters, and a lit- 
tile kerchup, thickening them with a 
i little butter rolled in flour. Send the 
ſauce in a diſh to table. N 


To dreſs ſmall Cod avi th Ale- ſauce, 


Put on ſome twopenny, it is better 

| than ſmall beer; have ſome browned 

butter ready, thickened with flour; 
pour it on the ale boiling, keeping ſtir⸗ 
ring all the while; then divide the cod- 
lings into two or three pieces, according 
to their ſize; put in the heads along 
with them in the Aauce, two or three 
cut onions, ſalt and mixed ſpices, ſome 
lemon- peel, and a little ketchup. Put 

it in a ſoup-diſh, with ſome cut pickles. 


* . . 
5 — ——— 2 © 


5 - 
** 8 
* 
- S * - * 
| . Te 
2 , 2 


7 


To crimp Cod after the Dutch manner. 
Boil two pints of water, and a pound 
of ſalt; ſkim it very clean; cut the cod 
in thin ſlices ; put it into boiling water 
for three minutes; drain it well from 


the water; garniſh your diſh with par- 


Mey. It ſhould be eat t with il, muſtard, 
.and vinegar. 'F 


To few Soles, 


Skin the ſoles; flour them; then put 


them in a panful of brown butter boil- 
ing hot; fry them a light brown; then 
drain all the fat from them; brown a 


good piece of butter and flour, to which 


put a little gravy, a few oyſters and 
their liquor, a bunch of ſweet herbs, 


ſome onions, a little claret, the ſqueeze 


of a lemon, and an anchovy; mix them 


all together, then put in the ſoles; let 
them ſtew over a very ſlow fire half an 


hour. When you are going to diſh 
the ſoles, (take out the ſweer herbs and 
e ſeaſon then with ſalt and! mix- 


39, * 
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* ſpices; ih your diſh with ſliced 
lemons. 


8 5 
thi To fry Soles. 


Skin and ſcore them croſs-ways ; 5 
drudge them with flour; then fry them 
in a panful of brown butter boiling 
Hot, till they are of a fine brown. Diſh 
and garniſh them with parſley and ſli- 
ced orange. Beef drippings, when ſweet; 
will anſwer better than butter to fry: 
them with. 


45 roaſt . 


Waſh and ſcrape the ſcales from it 
very clean; dry it with a cloth; cut it 
croſs- ways; ſtrew it over with Galt, mix- 

ed ſpices, and grated crumbs of bread; 7 8 
then lay it in a tin pan, putting a little 
butter in the bottom of the pan, and 
plenty above the ſalmon; put it in the. 
oven till it is enough. It may be eat 
with oyſter- ſauce, or beat butter and 
pParſley. A grilſe done in the oven is 
__ very fine dich. Turn the tail into the 
wouch, and be ſure you do not ſcore 1 it 
as 


ch. l. F290, 


as you do the ſalmon; ſtrew falt and 


mixed ſpices over it, with plenty of but- 
ter above and below it. Eat it with the 
: oY ſauce as the ſalmon, Garniſh both. 


ich parſle gn. 
To. crimp Stole. | 
Cur it tt an inch broad; turn each 


piece round, and tie it with a thread; 


have as much ſalt and water ready boil- 
ing as will cover it; put it in, = boil 
it on a very quick fire; cut off the 


threads, and put it on a dry diſh. If 


you are to- eat it hot, ſend —— butter 


and parſſey along with it. Garniſh with 
parſley. 


4 


To ot any fort f 1 
Scrape and clean them well; cut them 
in middling pieces; ſeaſon them with 


ſalt and ſpices; pack them cloſe up in a 


potting- can, with plenty of butter above 


and below; tie ſome folds of coarſe pa- 


per on the pot; then put them in-aflow - 


oven, and when they are enough fired, 


take chem out of the can, and drain them 
own "TE 
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well from their liquor; let both cool; 

put the fiſh into ſmall white pots; ſkim 

all the butter off the liquor; then take 
fome more butter along with that you 

take from the liquor; melt it down, 
and pour it on the fifh. Send them in 
che pots to table. 


27 o. fricaſſee Orfeers, "39 or M uſels. | 


Waſh them thoroughly clean in their 
own liquor, then ſtrain the clean liquor 
on them; put them on the. fire, and 
give them a ſcald; lift them out of the 
tiquor; take ſome of the liquor, and 
thicken it with a little butter and flour 
kned together. When it comes to boil, 
put in the fiſh, and let them juſt get a. 
boil or two. Have ſome yolks of eggs; 
caſt two, three, or more, according to 
the ſize of the diſh you make; take a 
little of the liquor our of the pan, and 
mix it with the yolks of eggs; 80 put 
them in the pan, and give them a toſs | 
or 8 but don't let them boil; 3 chen 
5 dall them, 5 8 | N : 
7I 50g oy 
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To ſcallop © ers, we 
Clean rand ſcald them; ; put a little 
butter into your ſcallops; fill them 
with the oyſters; ſeaſon them with a 
little ſalt and ſpices. As you fill the 
ſcallops, put in a little of "oh liquor, 
with half a ſpoonful of white- wine. 
When the ſcallops are filled. with the 
oyſters, cover them with crumbs of 
bread, and lay ſmall pieces of butter 
above all. You may do them in an 

oven, or brown them before the fire. 


To brown Oyſters in their own juice. 


Take the largeſt you can get; waſh 
them clean through their own juice; 
lay them cloſe together in a frying-pan, 
| but don't put one above another; make 


them of a fine brown on both fides 
if one panful is not ſufficient, do off 
more; when they are all done, pour in 

ſome of their j juice into the pan; let it 
boil a little, and mix any of the thick- 
neſs of the oyſters that may remain in 
the pan, and then your it over them. 


0 
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Of all the ways of dreſling them, this , 
is the moſt delicious. 


To areſs Haddocks 201th a Brown . 


Take the larg eſt you can get; clean 
them well, a. cut off the heads, tails, 
belly (or what is commonly called the 
lugs), and fins; lay the fiſh in as 
much ſmall ale and vinegar as will co- 

ver them; let them lie in it as long as 
you can; rake the heads, tails, &c. and 
cut down one of the fiſh ; put them all 
together in a pan, with as much water 
as will be ſauce; put in an onion or 
two, a ſprig of winter-ſavory, thyme, 
and a little lemon-peel ; let all boil till 
the whole ſubſtance is out of the fiſh; 
then ſtrain off the ſtock. Brown ſome 
butter, and thicken it with flour ; mix 
m the ſtock with ſome ketchup, mixed 
fpices, and ſalt. You may put in a 
ſpoonful of walnut-pickle,. if you have 
any. When the ſauce comes a- boil, 
put in your fiſh ; have ſome oyſters or 
muſſels ready, and. put either of them 
in With; a little of their lee; put in 
ſome 


Ch. II. FIS H. LEY 
ſome cut pickles juſt when you are 
about to diſh them ; or if you . 
your ſauce to be . e . our 
ſtock of beef in place of fiſh. * is 
much the better of a little wine: you 
may put in ſome claret. 


To ftuff large Haddock, 


Open them at the gills, and take 

out TOR guts, but don't flit up the 
belly; be ſure to clean them well. 
Boil en of them in ſalt and water; 
then ſkin and take the bones from 
them, and chop them on your min- 
cing board very ſmall. If your win- 
ter ſavory and thyme is dried, beat 
and ſearce them; ſeaſon the chopped | 
fiſh with ſalt and mixed ſpices. You 


* 1 


muſt work them up with a good deak 


of ſweet butter, and as much beat 
eggs as will make them ſtick; then 
ſtuff the bellies of your haddocks 
with the forc'd meat; keep fome of it 
to roll pp in balls; be fare ta fry them 


in brown butter ; make the Auen es 


tame as the former, and boil the fi 
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in it; be ſare” that the ſauce cover 
them: put in the balls, and give 
them a boil along with the fiſh. If 
the fiſh have roes, boil them alone 
in ſalt and water; garniſh the diſh 
with them and parſley. You muſt lay 
them in ale and vinegar, as in the for- 
mer receipt. 


To areſs Mhitingi with a White ns 


Clean them well, and lay them in 
falt and water. You may make your 
ſock of haddocks, or, if you pleaſe, 
the broth of a young cock, and ſea- 
fon” it with ſalt, whole white pepper, 


mace, lemon- peel, and two or three 


cloves. When this is enough, ſtrain 


it off, and turn it back into the pan, 


4 2 


5 and thicken it with butter wrought 
in flour. When it boils, have ſome 
parſley, chives, or young onions, 
minced ſmall, and put them in the 
ſauce; let them boil a little before 
vou put in the whitings, for a very 
| Httle will do them; caſt ſome yolks 
1 f £888, according 10 the ſize of ts 
1 di | 


. 


diſh; 8 a little nutmeg among & 


the eggs, a glaſs of white- wine, and a 
little of the juice of a lemon; then 
take out a little of the boiling ſauce, | 
and mix with the eggs; pour all into 


the pan amongſt the ſauce, keeping it 


ſhaking over the fire. Be ſure you 


never let any ſauce boil after the eggs 


go in. Small haddocks dreſſed the 5 


{ſame way, are very good. 


* * * 5 
„ 4 5 
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Fo make Parton Pies. _ _ py of 


After your partons are boiled, pick 
the meat clean out of the body at 8 
toes; be ſure that you leave none f 
the ſhells amongſt the meat; ſeaſon it 
with ſalt and ſpices; put in ſome crumbs. 
of bread; put them in a pan with a 
good deal of red or white wine, oe 
red is preferable ; put in alſo a good 
quantity. of butter; then put them on 
the fire, and let them be thoroughly 
boiled; waſh the ſhells of the body very 
clean, and fill them up with the meat, 


ſo fo as it will go; fire them in an 


3 gyen, or, if you have not an oven at 
3 1 | Sand; 
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hand, put them on a 
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gridiron over a 


clear fire; then brown them before the 


| fire. 


4 Fricaſe of 1 


"Acer boiling your Lobſters, pick the 


meat out of the toes and tail; cut it into 
ſquare or long pieces, not too ſmall ; 
pick alſo all the good meat out of che 
body. If it be a coral lobſter, be ſure 
you 1 all the red. Take as much 
good ſtock of any kind of meat as will 


cover them; in which you may boil 
a blade of mace and ſome lemon- peel; 
thicken it with a piece of butter wrought 
in flour; when it boils, put in your 
_ lobſters ; caſt the eggs and other mate 
rials in the ſame manner as in the ſauce 
for the whitings: do not have too much 
ſauce, as it muſt be pretty thick. All 
fricaſſee ſauces are the better of a little 
n Take ſome of the 
under ends of the finall toes, and ſliced 


2 


* : cream. 


thick {we 


lemon for garniſhing x diſh. 


1 5 


a.n rien... 
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To flew T routs with Brown Sauce. af 
After they are cleaned, dry them 


very well; duſt them with flour, and 


= brown them a little in the frying- pan; 


take as much ſtock of either beef or fin; 
put in a faggot of ſweet herbs, and an 
onion or two; ſtrain off your ſtock; 

| thicken it with browned butter and 
flour; ſeaſon it with ſpices, falt, kæet- 
chup, a little walnut-pickle, and ſome 


claret. When the ſauce comes a- boil, 


put in the trouts, and ſtew them until 
W they be enough. If you chooſe them 


WM fame manner as the whitings. Tou 
may dreſs pike or cel in the ſame way 


as the trouts with a brown ſauce, taking 
care to cut the eels in pieces about three „ 


1 or four inches long. „ 
| To. þo . 1 
5 t Eels Det 


Y After whing the ſkin off your eels 5 
| ſplit them from the ſhoulders to the 

tail, and bone them; ſeaſon them ver 
| highly with 3 ſpices and ſweets ' 
[1 W 


/ 


* : 1 
wa 
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| herbs; - then -put every two together, 


the inſide of the ſhoulders of the one to 
the inſide of the tail of the other; roll 
every pair up as you do a collar, and 
take as of them as will fill your 
Potting- can, putting ſome butter above 


and * 1 them: cover them with 
P 1 


courſe paper; put them in the oven, 
which muſt not be too hot; it will be 
a good while ee warn be enough. 
When you diſh them, put one of the 
* the middl e. nk the aſſet, and 
cut another into thin ſlices, and put 


round the one in the 1 You 
may garniſh them with a any green L. 


Wine you chooſe. 
Beft way of potting freſh 1 


Scale them, and make them very 


n 7 gh ſeaſon them well with falt and 


ſpices ; : pack them neatly in your pot- 


ting-can, laying the ſhoulders of the 


one to the tail of the other. When you 


have as many in as you intend, pour on 


; | flow 


as much vinegar as will cover them; | 
bind them cloſe up, and put them 3 ina | 


N - 
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flow oven. | They will take about four | 
hours of doing. 
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3 To fry Turbot. 
Y Slice che turbot as thin as you can; 


flour them, and fry them on both fides 
of a fine brown ; . ſome butter; put 
2 little walnut pickle, ſome pickled 
oyſters, and a little ketchup in it for 4 
ſauce, which you may pour over the tur- 
bot: garniſh them with ſliced lemon or 
pickles. The tail-cut is the beſt for 
To dreſs a Sca-cat. 


Waſh it very clean, and ſkin i it; turn 
the tail into the mouth; take ſome 
Agood ſtock, thicken it with browned 
butter and flour; put in ſome claret, 
ketchup, ſalt, and ſpices, two or three 
anchovies, ſome pickled oyſters with 
ſome of their liquor, ſome cut pickled 
2 walnuts with a little of their pickle; 
be ſure to have as much ſauce as will 
cover the fiſh; boil the fiſh — 


38 COOKERY and PASTRY. 


the ſauce; then diſh it, and mu the 
ſauce about it. 


Zo dreſs a Sea- cat with a white Sauce. 


Order the fiſh as in the former re- 1 


ceipt; boil it in ſalt and water; and 


For ſauce take ſome good ſtock ; thick- 
en it with butter; work in flour a little 
White- wine, a blade of mace, a little 


piece of lemon-peel, an anchovy, ſome 


diſh 1 it, and pour the ſauce over it. 


Anchovies, oyſters, pickled walnuts, 
and lemon-peel, are fine ingredients for 
| all kinds of dreſſed fiſh. If you have 

ns ſtock made of meat, you may make | 
a very good one of fiſh. The proper 
fiſh for it are e e and 1 


g flounders. 
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led oyſters, and a little of their li- bY 
quor. When the ſauce is ready, beat 
the yolk of an egg, and mix it with it; 4 
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To red a Rump o Buff 


OR one rump, take two ounces — 
faltpetre, a quarter of a pound 


: brown ſugar, half a pound bay ſalt, one 
= ounce of Jamaica pepper, two drops of 
= cloves, a nutmeg or two; beat and mix 


them all together, and rub it into the 


beef as well as you can; then rub it 


over with common ſalt; bed and cover 


it wich the ſame; let it lie three weeks, 
turning it every other day, and then | 
Hang it up. e e 


— 2 


To make Mutton Hams, N 


Half a pound of bay ſalt, a quarter of 5 
a pound of ſugar, will do three or f = 
= mutton hams. If they are very large, 
allow half an ounce of faltpetre to each. 


ham, and the ſame ſpices as in the 


5 above . Thruſt your ngerdown, 052-21 


* 
* 09%? 
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the hole of the ſhank, and ſtuff it well 
with the ſalts and ſpices; rub them well 
cover with the ſame; then rub them 
over with common falt, and pack them WM 
in the trough, turning thn every other 
day for a fortnight, and then hang them i 
To make a Bacon Ham, 


Take a pound of common and a pound 
of bay ſalt, two ounces of ſaltpetre, an 
ounce of ſalprunella, a quarter of a 

pound of coarſe ſugar, and ſpices as in 1 5 
the former receipts; mix all well toge- 
ther: open it a little at the ſhank, ſtuff | 
it well wich the ſalt and ſpice then tie 
it hard up with -pack- thread ound che * 
ſhank-bone to keep the air out of it; 
rub it all over with the mixture as well 
as poſſible; tay it in a trough, and ſtrow 

A bale falt above and below it; take 
4wo or three folds of an old blanket, 
and cover the trough to keep out the 
air. After it has lata that way two or 
© three days, pour off all that brine; then 
NE what was lefit of the mixed ſalts, 
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and mix in ſome more common falt 
with them: rub the ham every day 
with it, turning it, and throwing away 
the old brine every day. Continue ſo 


Fins R. 


doing for three weeks; be ſure to co- 


and let them he three or four days; 
then lay them in a 


falts; if yow have nat enou 


N is an and weights rs 


ex 


ver the trough always with the cloth; 
lay the ham upon a table, with boards 
anck weights — it; then hang it up. 
All hung- meat is beſt en Wick 


wood; n is the beſt, if von have 


is | bi 


7 Cure Neats. Tongues 
Rub them well with: common ſalt, 


heap on a table 
to let he brine run from them; then 
mix as much common ſalt, bay ſalt, * 1 4 
ſalt · petre, and courſe ſugar, as will do * 
the quantity of tongues; grow me 8 
common falt in the bottom af ar bavinels _ 
pack in the tongues. neatly; and , . 
every row of them firow the mixed . 


it up with common. ſalt; put ans; the N 


cz 
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bring up the brine to cover wem, 
then cloſe up the barrel. 


To make F. tas Balls, 


Take the lean part of beef, pork, veal, 
or mutton, as much beef-ſaet as meat; 
mince them ſo ſmall as they will ſpread 
on your fingers like paſte; ſpread and 
ſeaſon it with mixed ſpices and falt ; 
work it up with a beat egg to. faſten it; 
have a little dry flour in the palm of 
your hand, and roll them up in balls, 
or long like ſauſages; fry them with 
browned butter. You may put ſweet 
' Herbs 1 in forced meat if you chooſe it. 
You will get the fiſh- forced meat in 


8 Xe 3 for. ſtuffing haddocks. | 


© To few a Rump of Beef. 


2 Take the big bone out ef it; make 

' ſome holes in it with a knife; put in 
ſome mixed ſpices and ſalt in every hole, 
and turn your finger round it. If you 

chooſe to ſtuff it, fill up the holes with 

forced meat. In that caſe, you need not 
Fa api in the ſalt and n in the holes; » 
: ru 


ing all the while; turn the beef fre- 
= quently, as it muſt not have too much 
liquor about it. If it is a very large 
rump, it will take three hours doing 


fat clean off it; take forced meat, ſome 5 


rub the beef over with the ſalt and ſpi- 
ces; let it lie a day or two in that ſea- 
ſoning; take it up the morning it is to 


be dreſſed; dry it well with a cloth, 
and rub it over with beat eggs, and duſt 


it with flour; have ſome browned but- 


ter ready in a frying- pan; lay in the 
beef, and turn it round in the frying- 


pan browned over; have water boiling. 


in the pot, and put in the beef; 
muſt not have too much about it; keep 


the pot very cloſe covered after it is 
once come a- boil; you muſt keep it 
ſtewing over a flow. fire, only fimmer=- 


take up ſome of the broth, ſcum all the X Pe 


of it rolled in balls, and ſome long like 
ſauſages; brown them in butter e che 1 
frying- pan: drain all the greaſe.cleas 5 . 
from them; have a couple of allets 
ready and ſome kernels; ou and 
brown them a little; have ſome truffles | 


C4 = * 
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and morels; be ſure to ſcald them a 
little; cut the pallets in ſquare pieces. 
It the kernels be large, cut them in two 
er three pieces ; take the ſtock that you 
took out of the pot, and thicken it with 
browned butter and flour; put it on to 
eome a- boil; then put in the balls and 


all the other things, and let them boil ; 


a while in the ſauce ; put in ſome ket- 
ehup and cur pickles; never let the 
pickles boil; lay the rump in the mid- 

dle of a 3 and the fauce about 
it. It is very good, although you keep 
our the truffles, morels, pallets, and ker- 
nels. You need not put the forced meat 
in the rump, except you pleaſe ; but 


order it as in the begins ng of the re- 
; _ BS ki. 


T*. few a Rump of Beef with Root. 
C is very good, and not very expenſroe.} 


IE Slew the beef in the fame way as in 
former receipt; brown it off in tbe 
ſame manner, and put it into a pot of 
boiling water; let it ſtew on a ſlow fire 
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with the beef; they give the ſoup a good 


flour; lift up ſome of the ſoup, ank 


L's you find the ſauee not hight enough 


ch. II. EEE 4 
than in the nch way of dreſſing it: it 


makes a very good foup. Take ſome: 


carrot and turnip; parboih the carrots 


reliſh :: turn out the carrots and turnip 
into à turner; or cut them in dices 3 
brown a little butter, and thicken it wich 


ſeum all the fat off it; thicken: it with 


browned butter and flour; then put 


the carrots: and turnip into the ſauce 
and let them boil until they are enough. 


Gaſoned from the ſoup, put in more {alt 


and ſpices and ſome: ketchup; chrow an 


onion or two inte the pot, and ſtraig 
off the ſoup; ſcum the fat off it, ame 
put in toaſted bread. Diſh the beef 3 
with the ſauce and roots rann it. 9 


Ms 


Beef, a- la- mode. +* T00 5 i 15 | 5 


S ># 


Take 2 ramp of beef, and land bid JT 5 
bacon; eut —4 pieces af bacon longs... 
roll Wem in fx and mixed ſpices bes _ 


fore you put them into ths. larding | 
pins; lay ſome timber ſkewers: across 
Co | 2 
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che "RIPE of the pot; lay the beef on 
them, with two or three onions, a fag- 
got of | ſweet herbs, and a gill of vine- 


kin of the bacon. Put a wet: cloth 


the ſteam; put the pot on a very flow 
Bre to ſtew, till it is very tender; when 
it has been two hours on the fire, turn 


with the wet cloth. If it is a very large 


Piece, it will take five or fix hours in 
doing; but whatever ſize the beef is of, 


M 18 enough when it is tender: take up 


— * 
* 


Take Gre ſlices of a rump or a hook- 


' bane of beef; ſtrew a little ſaltpetre on 
itz let it lie woo days; then put it in 
1 4 he potting can with a good deal of but- 
or ſuet; tie it cloſe up with paper, 
* and put it in a quick oven; let it bake 
 4wo er three e f. then take it out 


gar. You may cover the beef with the 


round the mouth of the pot to keep in 


the beef in the pot, and cloſe it up again 


the meat, and ſtrain off the ſoup; ſcum 
clean, and mu the 


F, 8 . and 


RIS, 
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and pour all the fat and gravy clean 
from it. When it is cold, pull it all 
into threads, and beat it very fine in a 
mortar; ſeaſon it With ſalt and mixed 
ſpices. Whatever weight of beef you 
— take the ſame weight of ſweer 
butter; oil and ſcum it; pour it on the 
meat, and keep back the grounds. Lou 
muſt work the butter and meat very 
well together; then preſs it into ſmall 
white pots, and oil ſome more butter; 
pour it on the top, and tie them cloſe 
up with paper. Lou may ſend it in 
the pots to the table. Lou mn pot 
hare 1 in be ſame manner. 1 


20 make minced Collops. . in 5 N 
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Take A. tender piece of beef, keep our 2885 Wo 


all the ſkin and fat, mince it. Fs "7 
ſeaſon it with ſalt and mixed ſpices;. 
you may ſhred an onion ſmall, and put 


in with it; ſpread the collops, and L 51] 
drudge flour on them; brown f W 
butter 1 in A frying- pan; put th e coils 5 * 7 25 © 


in the pan, and continue beating | 
the beater till they ſuck uf all the = 8 


C6 . 
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the pallet; cut the black out of the 
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ter, and be a little brown. Lou may draw 
as much ſtock from the ſkins and tough 
Pieces as will ſerve for the ſauce; ſtrain 
off the ſtock; ſet it on to boil, and put 
the collops in, and let them ſtew until 
they are enough. You may put in fome 
pickles if you chooſe them. If you 20 
any. of. the butter on the top, 3 it. 
To pot a Cow? s Head. 


Waſh ! it well with ſalt and water; hs 
zs the better of blanching a night, giving 
it more clean water; break it, that it 
may go into the b. boil ir until the 
fleſh comes off eafily; take out the eyes 
and the pallet : —_ the black ſkin off 
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eyes; cut the eyes in rings, and the 
pallet in dices, the fat parts about an 
inch long, and mince the black _ 
ſmall; then mix the pieces all tog 
ther; take the fat off the broth; 
the meat into a pan, and all the Fat, 
{ity a good deal of the broth ; ſeaſon 
it with Git and mixed ſpices ; put it on, 
2 let ut boi, ſtirring 1 EY In 
88 * A = 


them on; keep turning them often. 
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let it boi until you find the meat ten · 
der, and ſuck up moſt of the juice un- 
til it is like a chick jelly about it, and 
then pot it up. A calf's foot or two, 
cut in the breadth of a ſtraw, and about 
two inches long. mixed in the pan 
among the reſt ſome time before 1k 
comes. off, looks very well, | 


To broil Beef” Steaks. 


Take the beſt bit of the dees i * 
ſteaks off the rib- end of a ſparerib; cut. 
the fteaks pretty thick; brade them with 
the flat fide of the chopen knife; the 
gridiron muſt be very clean and 
hot, the fire very clear, before you lay 


When enough falt them in the di; 
ſtrow N aver them. Send them box 12 


with a cover over them. 24665 ol ti | 
To make Beef Collops. 5 e 


Ent thin Mlices of a tender a of 
beeß pretty long, and about — inches 
broad; cut the far pieces feparate from 
; the lean; beat them with the rolling. 


Pin; 


+ 
t i» 
. + 
IJ 


NV and PASTRY. 


nt put x bit of fat on every piece oof - 
tean; ſeaſon them with ſalt and mixed 


| ſpices; roll every one up like a collar; 
pack them cloſe to one another in a pots 
ting can; put butter above and be- 


low them; then tie them clofe up with 


coarſe paper; put them into the oven, 
and bake them until they are enough. 


If you eat them hot, pour off all Ge . 


own juice, and ſcum off all the fat ; 


thicken it with a little butter wrought | 


in flour, a little kerchup, and ſome cut 
pickles in the ſauce; pour it over the 
_ eollops; it makes a very pretty cold aſſet, 


4 when 4 cut the roll in ſlices. 


* 


Take che nineholls of den ban it; 
12 it well with ſalt and ſaltpetre; let 
it lie three or four days, or more, ac- 
cording to the thickneſs of the beef; 

take it up and dry it well with a cloth; 

then ſeaſon it very well with mixed 
ſpices and ſweet herbs, if you chooſe it; 


roll it up very hard, and roll a cloth 
About it; tie the cloth very tight at both 
I ends: 1 bind the whole collar very firm 


2 — Fes with 


7 


* - 


with broad niipe ; pur it into a. Hot of 
boiling water; be ſure to keep it always | 
covered with water. If it is very thick, 
it will take near four hours boiling. 
When it is boiled, hang it up by one 
of the ends of the cloth, to drop the wa- 
ter from it; when it is bid, loofe it out 
of the bindings. You may make a collar 
of pork the very ſame way; it takes oc | 
ways a little more boiling than beef. 


Scarlet Beef. 


Take a piece of a breaſt of very fat 
beef; blanch it twenty- four Jos in 
cold water : : then drop the water very 
well from it, and dry it very well with 


a cloth; rub it well with brown _ 11S 


gar, falt, and ſaltpetre; turn it 
day for a fortnight, and then boil is 
It eats very well hot with greens, and 


= when ſliced down, makes a very py | 
cold aſſet. 


To few a Fille f N 
Cut off the ſhank- bone, and: makes 


holes in the veal ; after IM it with "ol 
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the veal boils, put in as much flock as 


men diſh the veal, and pour the ſauce 
*__ Over it. The ſhank, or any piece of 
freſh, meat, will make a. very S ſeek 


# 


duſt it with flour, then brown it. When 


will cover it; cover the pot very cloſe, 


and let it es on a flow fire: turn it 


often, as the liquor waſtes, When it is 
enough, tak up fome of the liquor ; 


ſcum off the fat, and thicken it with 


a little butter wrought in flour; put in 
ſome pickled oyſters, and a little of f their 


liquor, a large glaſs of white wine, and: 
the ſqueeze of a lemon. You may boil a 
piece of lemon- peel and a blade of mace 
n it; but be ſure to take them out before 


diſhing ; give it a ſcrape of nutmeg ;z 


* its. 
565 make Sroteh lep. 


Cut thin ſlices out of the thiek off the 


thigh ; beat them with a rolling- pin, 


and brown them with freſh butter; 


boil with. the ſtock a piece of lemon- 


forc'dameat, rub it over. with an egg, and 


bpy pu — 


pena 
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peel, bene mace, a . a glaſs of wine; 
tſtrain it off, and . it with 2 littla 
butter wrought in flour; put in ſome 
pickled oyſters; ; then put in the eol- 
lops, and don't let them get above three 
or four boils; beat the yolk of an egg, 
and mix in two or three ſpaonfuls of 
ſweat cream, and a ſcrape of nutmeg ; 
mix. it with the collops, and give them 
two or three toſſes above the fire; but 


don't let them bail; falt them properly, 


Garniſh all veal- diſhes with fficed 
lemon; you may pur in fore d- meat 
balls if you pleaſe. 


To hajh Cold Veal. 


. it down in chin ſlices: take a 
bones and ikinny pieces to make the 
ſtock of; boil a piece of leman-petl and 
a blade of mace. If there has been any 


of the gravy left of the roaft, put it into 


the ſtock; then. ftrain aff the Rack, axes; 


thicken it with butter and flaur as 
above; put in a little ketchup and. the 
ſqueeze of a lemon, if Yau it 


9 
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much: better of a little wine; then pur 

min the veal, and give it a boil or two, 
and then dich it on e of toaſted 
| bread. 


"T5 1 mince Gila Veal. 


Cat of all the brown'd pieces bn 
fat; - mince the white part of the meat 


ſmall with a knife; boil ſome ſweat 
cream, (taking care to ſtir it until it 
boils, to keep it from bratting) ; thick- 
en it with a very: little ſweet butter 
| kned in flour; put in the veal, and ſea- 
Ion it with the grate of lemon, a little 
falt, and the ſcrape of a nutmeg ; keep 


give it a little ſqueeze of a lernen: fs 
comb it wp "5 EY 


. T make Veal Cutlets, 


+ FF cutting the back- ribs of veat 
- into ſtakes, broad them with the chop- 
Ping- knife; flour: them before you put 
them into che frying- pan; make them 


bm e uur n make a ragoo 


= ſauce 


it toſſing on the fire until the ſauce is a 
little thick”; juſt before it comes off, 
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ſauce of ſome. ſtock ; | thicken it with 
brown d butter and flour, as in the other 
receipts for brown ſauce, and the ſame 
kind of ſeaſoning; then put in the « 
| ſtakes into the ſauce; let them ſtew-un®= © 
til they are enough: fo ſerve them up. 


Broibd Veal Cutlett. 1 — 


Cut and beat them as in the former 
| receipt; - Tub them all over with a beat 
egg; ſeaſon them with ſalt and che 
grate of a lemon; ſtrow ſome crumbs 
of bread over them on both ſides; pour 
a little oil'd ſweet butter over them; . 
lap every cutlet in clean white paper; 
broil them on a clear fire, turning them 
often until they are enough; take off 
the paper, and diſh them: for ſauee, 
ſend up ſome beat butter, ketchup, and 
the ſqueeze of a lemon, 1 ina ſauce- boat. 


To fricaſſee a 1 of Veal, 


Cut down the ribs ef the tens "D 
break them into ſhort pieces, and waſh 
them very elean; let them lie ſome time 
nin water to. blanch. You may. pat in LA 8 
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live milk ds flour, ee help to whites | 
the meat; then put it into a cloſe goblet 
with boiling water; put in a tied bunch 


ef parſley, a blade of mace, and ſome 


lemon- peel with it; let che meat boit 


tender; caſt ſume yolks of eggs, and 
mix a little cream, white wine, ſome ſalt, 
the ſcrape of a nutmeg, and the ſqueeze 


of a lemon with them; thicken fome 


@very little ſweet butter kned in flour; 
and whben id boils, ſtr it in gradually 
among the eggs; take 


the ſauce- pan; 
| dib it thicken; "Ine be ſure neven to let 


any thing come a- boil chat eggs are in, 
_ wilt curdie the ſauce. - 


. To 0 make ral Fricandos. Fe 
— - Cut the back-ribs, 


_ of the broth the meat 18 hacked: in witch 


take the meat quite 
away from the broth, and put it into 
pour che tauce on it un- 


* may fricalice any king meat in 
the ſame way; ſuch as ory chickens, 
* di tripe, pallets, and kernels, Kc. ö 
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ſhank, neck, and any courſe pieces ; 
make up a faggot of ſweet herbs, winter 

| ſavory, thyme, and parſley ; put it into 
the ſtock, with a few onions, ſome le- 
mon-peel, whole pepper, a little white 
wine, the ſqueeze of a lemon, a few 
cloves, and a blade of mace. If you 
chooſe, you may put in an anchovy. 
When the ſtock is enough, ſtrain it off, 
and thicken it with butter kned in flour; 
when it comes a-boil, put in the ſtakes, 
and ſtew them on a flow fire. When 
you diſh it, put in any kind of pickles 

| Or Not as you pleaſe; be ſure to brown 
the ribs in the frying-pan before "OY f 
put them into the ſauce. g 


To make Veal Olives, 


| 2 ten or twelve veal collops, e 4 
them thin, and a good deal longer tan 
broad; rub them all over wich an egg 
then kee, them all over with forced 
meat; roll them up, and pack them 

cloſe to one another, in any thing chat 
will hold them, and: Gra them in 5 4 2 
oven; when they are enough, lay them : 


1. ! 
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* * * 4 
"+ 
he 8 2 


n 


$8 Cooxxxv and PASTRY. Rc 


neatly i1 in the diſh, putting a ragoo of 
| pallets and kernels over them. 


To dreſs a Calf s Head, 


After ſcalding and waſhing it very 
clean, lay it in cold water to blanch; 
boil it, but not too much; when it in 
cold, cleave it quite exactly through the 
middle; take one half of the head; take 
out the tongue and pallet; cut off the | 
upſtanding part of the ear; ſtrike off 
the end of the noſe; ſcore it in ſquares; 
rub it over with a beat egg; then ſtrew - 
it over with ſalt, mixed ſpices, and 
crumbs of bread; lay pieces of butter 
upon it, and put it before the fire to 
brown, baſting it frequently with the 
butter. Remember, when cleaning the 
head, not to open the jaws, Cut down | 
the other half into ſlices, - neither too | 
long nor too ſhort; ſlice off the ear- part Mt 
round ways, and take out the eye; cut 
the black out of it, and flice it down; 
ſkin the tongue and pallet, and Alice | 
them down; thicken ſome ſtock of beef | 
with butter kned in Hour 5 z ſeaſon] K 


2 
+ 
* 
3 
2 


with alt, mixed ſpices, a little recline | 
| ſome white-wine, the ſqueeze of a le- 
mon, and ſome pickled oyſters ; put 
in the haſh, and let it ſtew a little; 
chrow in a piece of lemon- peel, bat 
take it out when you diſh it. If you. 
want it done in the higheſt way, it 
ſhould have forc'd-meat balls, truffles, 
| morels, and pickled muſhrooms ; but 
it is a good diſh without theſe four arti- 
cles. When you diſh it, lay the. haſh 
in the diſh, and the other half in the 
middle; garniſh with che 2. Cakes, 
and liced lemon. 5 


To make Brain Cakes. z 
When the head is cloven, take out 
che brains; take out any ſtrings that 
may be amongſt them, and caſt them 
well with a knife; then put in a little - 


raw egg, a ſcrape of nutmeg, and a little 


ſalt, and mix them with flour to make 
them ſtick together; caſt them ſmooth; 
then drop them like biſcuits into a pan 
of boiling: butter, and fry thera We 
Le a fine brown. 
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Lambs brains are done in the n 
manner. 


To turtle a Calf" s Head. 


Put the head in a pot to boil for half 
an hour; cut it into ſmall pieces; you 
muſt have a very ſtrong ſtock of beef; 
make a faggot of parſley, onions, and 

ſweet herbs; it muſt be very high fea« 
ſoned with ſpices; put in a little Cayenne 
pepper; (ſtrain the ſtock from the herbs, 

and put the minced meat into the ſtock, 
with a mutchkin of Madeira, the yolks 


of four hard eggs chopt, and a good 


piece of the lean of bacon-ham ; let all 
| boil together until the head is tender, 
and the gravy wel: ſoked in; then take 
out the ham; have a fricaſſee-ſauce 
ready to pour on it; give it a toſs on 
the fire to mix it: the garniſhing 1 is a 
| paſte round the diſh. 


To pot a Ca I's Head. 


Boil it about half an hour; flice as 
many round pices eff the ear as you 
can; cut out the black of the eyes, and 
n * 7 - ſlice 


— . Ts 


( O0 7 


take ſome pickled bitroot and pickled 


cout the rounds of the ears and eyes, and 

lay them aſide on a plate; lay on ſome 
more of the meat, until there is about” Et IN 
the half of it in; then take the rounds: 


19 wa ws O07 * 
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| flice them into rings; cut the ſkinny 


pieces about an inch long, and ſome a 


© little longer; ſome about the breadth 


of a ſtraw, and ſome of them broader; 


| cut the fleſhy parts of the: head pretty 


ſmall; have ſome beef-ſtock;; boil a 
blade of mace, a little lemon- peel, and 


a ſprig of winter ſavory in it; ſtrain it 
off; clarify it with the white of eggs, 


and run it chrough a jelly- bag; cut the 
pallet into ſmall ſquares; put all the 


meat in the ſtock, and Gahan it with a 


little white pepper and ſalt; let it boil 


until the ſtock is well ſocked in; put a 
little of the thinneſt of it into the bot? 


tom of a ſtone bowl, and let it cool; 


cucumber; cut them in ſuch — as 


that you can lay them in the form of a* 


flower on the jelly, that is, in the bots: 


| tom of the bowl; lay a tire of the ſtew" 


meat over it: as you lift the meat, pick 


D 


62 Cookery and Pasrur. 


of the ears and the eyes that you bags 
out, and ſlip them down edge-ways as 
near to the fide of the bowl as you can; 
let there be a little diſtance between 
every round; put in the reſt of the meat 
round the edge of the bowl; put ſliced 
bitroot and . beans, or any thing 
that is green at the time, about with om 
| bitroor, or any thing that is ſhowy ; 

it muft be thoroughly cold before i + 18 
turned out of the bowl. If it does not 
come eafily out, put the bowl into warm 
water, but let it ſtand very ſhort time 
in the water; chen turn it out on er i 


ee 
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8 che back-ribs or loin of mutton "8 
into ſtakes, and beat them with the 
chopping-knife; brown them in a fry- | 
ing; pan; then ftrow crumbs of -bread 
der them; ſeaſon them with falt and 

ſpices; bave as much good ſtock as will 
cover the ſtakes; put a se ketchup in | 
the ſauce; it is much better of a little 
red wine; when the . come a- boil, 
. 01a. © 
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put the ſtakes into a cloſe pan; let them 
ſtew until they are enough. In caſe the 
ſauce be not thick enough with the 
bread, put in a little butter wrought in 
flour; ſtrew ſome cut pickles on the 
ſtakes when you diſh them. 


To haſh Cold Mutton. 


Cut the mutton down in thin ſlices; 
break the bones, and take any pieces of 
the mutton that does not go into the 
haſh; it makes the ſtock the better. 
| You may boll an onion or two in it. 
When the ſtock is ready, thicken it 
with brown'd butter and flour; put in 
a little ketchup and ſome ſalt and ſpices; 
when the ſauce is boiled, throw in the 
baſh, and let it get two or three quick 
boils. If there was any of the cold, gra- 
vy left, put it into the ſauce, taking care 
not to put in any of the fat along with 
it. All haſhes are much the better of 
cut picles in them. Diſh it on ſippits 
of toaſted bread. Cold roaſt beef or 


lamb _—_ be haſhed 1 in the {ſame man- 
ner. 
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he” To make a Haricot of Mutton, 
After cutting off the flap of a loin of 


| mutton, cut the reſt into ſtakes, and 


beat them with the chopping- knife; 
brown them in a frying-pan ; lay them 


ona diſh, and ſeaſon pans with ſalt and 
ſpices on both ſides; have ſome carrots 


and turnips turned ; if you have not a 
turner, cut them into ſquares ; be ſure 


that the carrots are parboiled before you 
cut them ; have as much ſtock as will 


cover the meat and roots; thicken it 
with brown'd butter and flour; then 
put in the ſtakes, carrot, and turnip, 


and all the gravy that runs from the 


ſakes, into a cloſe pan, and let them 
ſtew until they are enough; lay the 
ſtakes in a ſoup- diſh, and the roots and 


ſauce over them. 


To dreſs a Diſh of Mutton with Paper 
in place of Coals, which js thought te 
cat faveeter than when done on the com- 


anon Fire. 


Cut down the 1 in ſtakes, and 


58 them 11 a eee pare 
ſame 


ch. Ii: FE 4. 


ſome turnip, and ſlice them very thin; 
| ſlice alſo ſome bread and an onions or 
two very thin; mix the turnip, bread, 
and onion together; - ſeaſon the ſtakes 
with a little falt and ſpices ; lay a row . 
of the ſtakes in the bottom of a ne- 
cromancer *, then a row of the bread 
and roots, and ſo continue until it is 
full; tie the necromancer by the handles 
between two chairs; have a tea-kettle 
of boiling water; fill up the pan with 
it, and put on the lid very cloſe; have 
ready ſome waſte- paper ſtripped through 
your hand; light one piece after ano- 
ther, and hold it below the bottom of 
the pan, moving the lighted paper back- 
wards and forwards, and it will be rea- 
dy in leſs than a quarter of an hour. 
Send it to the table in the ar 
with a plate below it. | 


Ti 0 boil a Leg of Lamb with cable r 


Colli Hover. N 
cat off the loin, and boil che gigot ; 5 
5 | a F 15000 


A necromancer is a flat white-iron pan, with 
two handles, and a lid that checks in very cloſe. 


66 Cooxrry and PAS TRY. 


cut the loin into ſtakes, and fry them 
of a fine brown; put the boiled lamb 
in the middle of the diſh; put a fried 
ſtake, and a little young cabbage or co- 
liflower for each ſtake, round the boiled 
lamb; pour ſome beat butter over it ; 
take care not to boil the lamb too much. 


Lamb covered with Rice. 


Half roaſt a fore-leg of lamb; cut it 
in pieces as for a pie; ſeaſon it with 
falt, and lay it in a diſh, according to 
the ſize of the lamb. If the lamb is 
Not very fat, put in a piece of butter in 

the boitom of the diſh and a little wa- 

ter. If the diſh be any thing large, it 
Will take a pound of rice; waſh the 


rice very clean, and put it on with as 


much water as will boil it ſoft, and don't 
take it off the fire until all the water 18 
ſuck'd up; put in ſome blades of mace 
with it. When the rice is thus prepa- 
red, ſtir in a good piece of freſh 8 
a little falt, and the ſcrape of a nutmeg 

amonglt the warm rice; caſt four eggs, 
and mix them up v ich the rice, Keeping 
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| out a little of the eggs; then lay all the 
rice over the diſh; rub: the top of the 
diſh with the egg you Kept out; put it 
in the oven, and let it bake until the 
rice is firm, and of a fine light brown. | 


20 dreſs a Lantb's Head. 


Waſh it very clean; let it blanch as 
long as you can in cold water; ; parboil 
it; cut off the neck, and cleave the head 
juſt as you do a calf's head; take out 
the brains; rub the head over with an 
egg; have ſome parſley and chieves, or 
young onions, finely ſhred, mixed with 
crumbs of bread; {Mena it all over the 
head, and put it down before the fire to 
criſp, baſting it well with butter; take 
out the tongue when you cleave the 
head; mince all the fleſh you can get 
oft the neck very ſmall, with the tongue 
and pluck; take up ſome of the water 
that boiled the head and pluck; put in 
the bones of the neck, and about half 

of the liver, and boil chem until al the 


ſtrength is out of them; put in a piece 


of lemon-peel, if you have it, When IN 
D 4 Laie 
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tlie ſtock is enough, ſtrain it off; thicken 
it with a little butter kned in flour: put 
the minced meat into the ſauce, with 
ſhred parſley and chieves, a little ketch- 
up, a proper quantity of ſalt and ſpices, 
and the ſqueeze of a lemon. If you 
chooſe it, order the brains as in the re- 
ceipt for the brain-cakes; cut the other 
half of the liver into ſtripes, and fry it; 
put the haſh in the diſh, and the head 
in the middle of it, and garniſh with the 
liver and brains, 


" dreſs Chickens avi ith Peafe et Tetince. 


Take as many good peaſe and chickens 
as will fill the diſh you intend; truſs the 
chickens as for wa ha ; ſeaſon them with 
ſpices and ſalt; put a piece of freſh butter 
in every one of chem; tie up a faggot 

of parſley, a ſprig of young onions, and 
a a ſprig of thyme or winter ſavory; put 

the peaſe in the pan, with a piece of 
freſh butter; ſtrew in a little ſalt and 
ſpices; put in the faggot of ſweet herbs; 
lay the chickens above the peaſe, with 
the breaſts undermoſt; li the n 7: 
| of 
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of two or three lettuces, and waſh them 
very clean; put them above the chickens 
with about half a mutchkin of water, 
to keep the peaſe from burning; cloſe 
up the goblet, and put it on a ſlow fire 
to ſtove; it does not take long time to 
do; lay the chickens with their breaſts 
uppermoſt in a ſoup-diſh, with the peaſe 


and lettuce over them, and as much of 


the broth as the diſh will hold; take out 
the faggor of ſweet herbs; ſo ſerve them 
To make Veal or Lamb Toafts. © 
Take the kidney, with all the fat be- 
longing to it, and a little piece lean out 


of the thick of the thigh; mince it fo _ 


fine that it will ſpread on your fingers 
{ſeaſon it with ſalt, grate of lemon, and 
nutmeg. You may take ſome ſmall 
{ſhred parſley, if you chooſe ; mix all 
together, and work it up with a raw 
egg; cut ſome ſlices not too thin; cut 
the bread into any ſhape you pleaſe, ei- 
ther long or round; cover chem with 
the minced meat pretty thick, and raiſe 
3 D's: | rt 
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a little higher in the middle; put them 
in a pan of boiling butter, with the 
bread fide undermoſt. Lou muſt fry 
x gradually, elſe the bread will burn, 
and the meat will be cold in the heart; 
turn it to the other hide, and n it a fine 
brown. 


4 Frgged Hare. 


Cut the hare in pieces; put a pretty 
large piece of butter in the bottom of a 
long jug ; ſeaſon it with ſalt and mixed {| 
ſpices; then pack in as many of the beſt | 
pieces of the hare as the jug will hold; | 
put in a faggot of ſweet herbs, and two 
or three onions amongſt them; take 
ſome of the water you waſhed the hare 
in, and ſtrain it through a ſearce; fill up 
the jug with it, and tie the mouth of it 
very cloſe with ſeveral folds of paper; 
put it into a pot af cold water; the water 
muſt not come farther up than the neck 
of the jug, elſe it will boil into it; as 
the water boils in, you muſt put in 
more to keep it of an equal quantity. 
I it is an old hare, it will take three 
„% ͤ 0/0 * | hours 
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pour the ſauce over it; be ſure to tie 
the} jug to the handles of the pot. 


ther, with a handfub or two of the dried 


that is left from mincing, and ſome of 
the water that boiled the draught, and 
make about a choppin of good ſtock of 

it; then put all the haggies- meat int 


hours of doing; the butter will at . 
the top; pour it clean off; take out th 
herbs and onions when you diſh it, and 


A Good Scotch Haggies. 4 : 


Make the haggies-bag perfectly clean 3 
parboil the draught; boil the liver very 
well, ſo as it will grate; dry the meal 
before the fire; mince the draught and 
a pretty large piece of beef very ſmall; 
grate about half of the liver; mince 
plenty of ſuet, and fome onions fmall; 
mix all theſe materials very well toges 


meal: ſpread them on the table, and 
ſeaſon them properly with falt and mixx-x 
ed ſpices; take any of the feraps of beef 


the bag, and chat. broath in it: then ſew 

up the bag; but be ſure to put out all 
the wind before you ſew it quite cloſe. 
RE ER D 6 83, 4 AE: 


72  Gookeny and PASTRY. 

If you think the bag 1s thin, you may 
put it in a cloth. If it is a large hag- 
gies, it will take at leaſt two hours 6 
boiling. 


A Lamt's Haggie es, 


Clean the bag very well; ſlit up all 
the little fat tripes and the rodikin with 
a pair of ſciſſars, and waſh them very 
clean; parboil them, and what kernels 
you can get about the lamb; then cut 
them in little pieces, but not too ſmall; 
Ihred: the web very ſmall, and mix it 
with the other cut meat, and ſeaſon. it 
properly with a little falt and ſpices; 
caſt three eggs with three ſpoonfuls of 


Hour, as for pancake-batter ; mix them 


up with a mutchkin of ſweet milk; have 
a handful of young parſley, and ſome. 
chieves or young onions, ſhred very 
ſmall ; then mix all the materials very 
well into the batter; put all into the 


bag, and few it up: it will le about 
an "hour s. boiling. | 


A Pudding of Lamb's B hed. 


Take as much blood as "i half 2 a 
mutchkin 


Ch. III. 1 LES x. | * 
mutchkin of & _ . well fill an aſſet; 
mix the blood and cream together, and: 
run it through a ſearce; ſeaſon it with 
falr and ſpices, a ſprig of mint and 

chieves, or young onions, minced ſmall; 
mince the fat of the near or kidneys 
ſmall; mix all together, and fire it in the 


oven, or in a frying- pan. Lamb's blood 
is the ſweeteſt of all blood. 


To 0 make Pudding: either f Sheep or Coup) 7 
Blood. 


Break all the clots of che blood very 
well; run it through a ſearce; mix 
ſome new milk with! it, according to the 
quantity of blood; ſeaſon it properly 
with ſalt and pepper; ſhred ſome onions 
and a little mint; cut the ſuet, but in 
very ſmall pieces; don't be ſparing of 
the ſuet; mix in a little oat- meal ; fill 
the ſtuff into the ſkins ; cut them all of 
one ſize, and tie the two ends together; 
be ſure that the water is boiling, either 


to haggies or puddings. Juſt when you Ef 


are going to put them in, pour in a 
little cold water ro a it off r dnn : 
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elſe they will be ready to burſt. When 
they are in a while, prick them with a 
vw to let out the wind, 1 


Ta make Liver Wag 


Boil the liver very well, and grate it 
down; take an equal quantity of grated 
bread and ver; - cut ſome onions and 
plenty of ſuet; ſeaſon properly with 
falt and ſpices, and fill them in the white 
end of the pudding. 


"To make Apple Fi 


cut the apples pretty ſmall; have 
fome bread grated, clean'd currants and 
ſugar; mix them all together; ſeaſon 
them with cinnamon and nutmeg; 
molten them with a little white wine; 
cut the ſuet, and mix all together; put 
them in the ſkins, and cut them all of 
an equal length, not too , and tie 
them at both ends. 


To make Rice Pudding, 


Waſh the rice ns. clean through two 
2 or 


ch. I. % 


or three waters; put it on in a pan with 
a little milk to burſt; keep it ſtirring 
while it is on the fire, for fear of burn- 
ning; when it has ſuck'd up all the 
milk, take it off, and let it cool; mix it 
with ſome currants; feafon it properly 
with nutmeg, cinnamon, and fugar. 
You may put in ſome grate of lemon, if 
you have it; mix the ſuet with the reſt of 
the meat, and fill them into the ſkins 
be ſure not to cut the ſuet roo ſmall for 
any puddings in the ſkin, for it boils 
away, and makes the puddings eat dry. 


20 male Almond Pudidings in Skins. 7 


Rent half a pound of ſweet almonds = 
with brandy, half a pound of fugar= 
biſcuit, and a pound of beef-ſuet; mix 
all together, and ſeaſon it with cinna- 
mon, nutmeg, and ſugar, and ſome 


mn 7 OY TY you have 1 it; then fill. 


To ZW a C 5 on Lamb 1 Liver... T 


— _— 


Lard it, and faſten it on the ſpits, 3 


bale it with butter. The: beſt ſauce 


— % = 
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for a roaſted liver is beat butter with 
ketchup, and a li le n 1 wich 


it. N 
2 ˙ rages a Liver. 


Cut it in thin ſlices; brown fs 


butter, and fry the liver in it; take the 
hver out from the butter, and duſt a 


little flour amongſt the butter, and pour 


in ſome boiling water; have ſome par- 


fley and young onions ſmall ſhred ; let 
them boil a little in the ſauce; ſeaſon it 


with ketchup, a little vinegar, and ſalt; 
put in the liver, and let it get two or 


three boils; garniſh it with fried par- 
fley. You may do cow's nears or kid- 
neys in the ſame manner. 


To make Cake-jelly of Cat: ves Feet. 


Take nine or a dozen gang of calves - 


| ent ſcald them very well; ſlit them 
up, and lay them amongſt lukewarm 
water for ſeveral hours; put them on in 
a large pot. When they are ſo well 
boiled that the bones will come our, 


taks' te bones from them; put all 
the 


Co 3 
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the meat back into the pot, and let it 
boil until the whole ſubſtance is out of 
it; ſtrain it through a hair - ſearce into 
= earthen veſſel that will hold it; while 
it is warm, ſcum all the fat you can off 
itz let it ſtand all night; and if there is 
any fat remaining on it, take it clean off; 
when you take it out of the veſſel, cut 
all the ſediment from the bottom 4 it; 
then put the ſtock into a clean braſs pan; 
ſet-it on a fire neither too ſtrong 1 nor too 
flow ; it muſt boil until it is very thick, 
and appears almoſt black in the pan; 
then turn it out as thin as you can on 
ſtone plates; when it is cool, take it from 
the plates, and lay it at a diſtance from 
the fire to dry gradually; when it is 
quite dry, and looks clear and hard like 
horn, you may lay it by; and when you 
intend to uſe it in jelly, to one ounce 
of it put a mutchkin and à gill of cold 
water, and put it on the fire; when it 
is diſſolved, it is ready to make jelly of. 
You order it in the ſame way as if you 
were making jelly of freſh. calves feet, 
This! is a moſt. uſeful. thing 4 in a in 


 Coornny and Pariny, 135 78 


if it is ed for the table or a fick 


perſon in a hurry; for it is as good, and 


looks as pretty. You may put in a 
little heartſhorn alongſt with it. 


2⁰ make Portable Soup. 


Take a very large hough of beef, * 
a large knuckle of veal, and a good old 
cock; take off all the ſkin and far from 


them ; cut them clear» from the bones; 


put them on with five or fix pints of 
water; let it boil on a flow fire till it 


become a very ſtrong jelly, which you 
will know by taking out a little of it to 
cool; when very ſtrong, run it through 


a hair ſearce, and let it ſettle. If there 
is any fat on the top, be ſure to ſcum it 


off; then put it into ſtone tea- cups; 
take care that you let none of the ſedi- 


ment into the cups; ſet them into a 
pan of cold water; put them on a flow 


fire, and let the water boil gently, until 
the jelly is as thick as glue; take care 


the water does not boil into the jelly; 
when you ſee it come to the thickneſs of 
Jelly ] take out che cups, and let them 


cool; 
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cool; then turn out - the glue on a piece 
of clean flannel ; keep it turning every 
fix or ſeven hours on a dry place of the 
flannel, till they are quite dry; put 
every one of them into white paper, 
and hang them up in a dry place; when 
you intend to uſe it, pour as much 
boiling water on the glue as will fill the 
diſh you want; keep it ſtirring all the 
time ical] ir diſſolves. You may make 
it of what degree of ſtrength you pleaſe, 
by purting in leſs or more of the glue. 
You may ſeaſon it properly with mixed 
ſpices and falt; let it ſettle a little before 
you pour it into the diſh; the ſpices 
will fall to the bottom. uf you have 
| this, you can never be at a loſs tor a ſauce, 

Dy diſſolving a piece of it. 


To ago Pallets and Kernels. 


Boil the pallets until the ſkin come 
off them that they are very tender; par- 
boil the kernels until you can get the 
fleſhy pieces to come off them; fry them 
a light brown; make the ſtock of the 
gell run comes off the en put in 


\ 4 
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a blade of mace, about half a dozen of 
cloves, and ſome whole pepper, and a 


piece of lemon-peel ; when the ſtock is 


ſtrong enough, ſtrain it off; thicken it 


with a little butter wrought in flour, 


and a little white wine in it; cut the 
pallets in ſquares, and put them and 


the kernels into the ſauce, and ler them 


ſtew until they are enough; when you 


are about to diſh them, put in them a 


few cut pickles, and garniſh che diſh 
with ſliced lemon; ſalt them properly. 


Hare Collops, 4 
Fare collops are dreſſed in the ſaith 


manner as beef minced collops; only add 


a little claret 1n the ſauce. 
To roaſt a Hure. 


Work ſome crumbs of Brea und 
currants with a good deal of freſh but- 


ter, and ſeaſon it with ſugar, ſalt, and 
nutmeg; work them up with a beat egg; 
then put it into the hare, and ſew up 


the belly; draw up the thighs to the 


body, to make 1 it as ſhort as poſſible; 3 
1 5 | ſkewer 
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ſkewer the head even, or as it were 

looking over its ſhoulder; ſpit it, and 

lay it to a clear fire, having firſt baſted 

it with butter; beat the yolk of an egg, 

and mix 1t with cream. When the but=" 
ter is well dropp'd from it, pour it clean 

out of the pan; then keep it cloſe baſt- 

ing with the cream till it is almoſt. 
taken up. When the. hare. is ready, 

have ſome more cream warm; then 
take all that is dropp'd from the hare 

and mix it with the cream; diſh the 
| hare, pour on the cream-ſauce. over it. 

Or take the following ſauce: Take 

half claret and half water; cut ſome 

very thin ſlices of bread, and a little: 

piece of freſh butter; let it all boil tall 

1t is pretty ſmooth ; ſweeten i it proper · 

ly, and put in a ſerape of nutmeg. 


LH ſmother Rabbits. | 


Truſs them as you do a roaſted haves 3 
put them into as much boiling water Is 8 
as will cover them; peel a good many e hed | 

onions, and boil them i in water whole: 


take ſome of the liquor the rabbits are 
pole 


4 
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boiled in, and put in a good piece of 


butter kned in flour; then put in the 


onions amongſt it, keeping them break- 
ing until the ſauce be pretty thick; diſh 


the rabbits, and pour the ſauce over 


them all except the heads. The ſame 


ſauce ſerves for a boil d gooſe and boil'd 
ducks. | 1 £435 


To make « a Caparata, 


Cut 8 a cold fowl, and take all 

5 tb ſkin and far of it except the rump; 
mince all the meat very ſmall with a 
knife; break the bones of it, and put 
them on with ſome. water, lemon- peel, 
and a blade of mace; let them boil un- 
til all the ſubſtance is out of them; 


ſtrain it off, and thicken it with a little 
butter kned in flour; chop ſome -yolks 


of hard eggs; put the minced fowl and 
eggs into the ſauce ; let it get two or 


3-4 >. 2 4 
9 1 
+ - #2 
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three boils; jpſt befor diſhing, put in 
the ſqueeze of a lemon, a ſcrape of nut- 
meg, and a proper quantity of ſalt; 
{i broil the back of the fowl, and lay it 
en the top of the caparata, A cold 
| 25 = od: 2 | | | Toaſted 


f 4 * . f * 
* — * 


102 


Ch. III. F LES RN | 


roaſted turkey may be done in the ſame 
manner. 


| General Rules for bailing F ok 
A young middling turkey will take 


three quarters of an hour; if it is large, 


you muſt give allowance accordingly; 
a hen will take half'an hour, and a 
chicken a quarter of an hour. They 
are they better of being blanched a while 
in milk and water, and are much better 
of having their breaſts rubb'd with: a 


piece of: dra boil them in a clean 


cloth. All boibd meat, whether poultry 
or butcher- meat, ſhould have plenty 
of water, and be boil'd on a quick fire; 
for there is a great difference betwixt 


boiling and ſtewing any thing. The _ 
proper ſauces for all boiled poultry is a 
| parſley, en ſellery, or cream ſauce. 5 


4 Parſley Sauce. 2 i * 3 8 


4 


Pick nd waſh the parſley very ok 5 
put it into boiling water, and boil it 8 
e ier the water from: 1 it 3 Lamp + 1 
it 1 ies © 
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it very ſmall, and mix beat butter * 


mongſt it. 
An Orfeer Sauce. 
Clean the oyſters well, and ſcald aw, : 


then boil them up in beat butrer, and a 


little of their own liquor, 
A Sellery „„ 
Out the white ends of the ſellery 


4 


pieces of about an inch long; boil 1 101 in 


water till it is tender; thicken a little 


ſtock with butter kned i in flour; put in 
and a blade of MACE, and let: 


the ſellery 
| it boil a little. 


A Cream fance, 


Take ſome ſweet cream; let it come 


a- boil, ſtirring it cloſe to keep it from 
brarting ; caſt the yolks of three or 


Four eggs, and mix a little cold cream 


alongſt with them; then mix the boil- 
ing cream gradually amongſt the eggs; 
turn it backwards and forwards to make 
it ſmooth; 


but don't ler it boil; ſtir it all the time: 


put it on the fire to warm, 


ſweeten 
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ſweeten it a little with FREY and give 
it a ſcrape of nutmeg. Some chooſe it 
without ſugar; in . __ put in a 
little ſalt. 


To boil Beef o or Mutton in ; aha Juice. I 


'To every pound of beef allow a quar- 
ter of an hour; two hours will boil a 
| large giggot of mutton. You : muſt 
take care, when taking it out of the pot, 
not to run a fork into it, elſe the whole 
juice will run from it. You may put 
_ carrots and turnip, or cauliflower, about 
it, and pour a little beat butter over 
the mutton. In place of roots, you 


may give, it a caper ſauce, if you chooſe: 


"I, % any piece of Veniſon. 175 


"Land: it, and ſeaſon it with mixed 
ſpices and ſalt; let it lie four or five 
hours in ſome claret or lemon- juice, 


turning it every hour; then ſpit: ank - 
roaſt it at a gentle fue; baſte it with 9 


the wine that it lay in; take that which 
* from vg and: add ſame gruey! to 
ä it; 
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it; thicken it with butter kned in flour, 
and a little ketchup; boil it up, and 
pour it on the veniſon. 


To flew V. eniſon. 


Cut it in thin ſlices, and put it into 
a ſtew- pan with ſome claret, ſugar, a 
little vinegar, and fried crumbs of 


bread; ſeaſon it properly with ſalt and 


Ipices ; let it ſtew until it is enough. 
Veniſon in the Blood, 


Bone a ſhoulder or a breaſt of veni- 
ſon ; let it lie in its own blood for a 


night; take it up, and ſeaſon it with 
ſalt and ſpices : take ſome winter ſa- 
vory, {ſweet marjoram, and thyme; 
ſhred them very ſmall with ſome beef- 
ſuet chopp'd ſmall; put it in a pan 


with the herbs, and ſtir it on the fire 
until it is thick; then ſpread it all over 
the veniſon math ſome of the blood ; 


roll it up in a collar, and bind it. You 


may, if you chooſe, roaſt it on the ſpar, 
or ſtove it in gravy with ſome claret nd 


ſhallots, ; Jorve it up hot, Send up to 


the 


ces | ea toad. guS £m fweouadl lo. fork 
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che table with all roaſted veniſon a ſau- 
cer of currant- jelly. | 


To flew Veniſon that has been roaſted.” 


Take ſome gravy, claret, a bunch 5 | 
ſweet herbs, and a little ketchup; brown. 
ſome butter; thicken it with flour, and 
put it into the ſauce with ſalt and ſpi- 
ces; let all boil until it is ſmooth; cut 
the veniſon in thin ſlices, put it into the 
ſauce, and give it one boil; take out 
the herbs, give it the ſqueeze of a le- 5 
mon, and then diſh it. THIS. 


To broul Ven Ven. 


Cut his veniſon into ſlices of abe 
half an inch thick; ſeaſon them with 
ſalt and ſpices and crumbs of bread; 
broil them on a clear fire, and give . 
them a gravy>ſauce. 


To boil a anch of Veniſon.” 1 


Salt it for a w ek; put it into boiling 
water; if it is large it will take two 
hours and a half to boil. You may 
ſend it up with cauliflower, or any 


E 2 5 End 
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kind of den you chooſe, with 
melted butter. 


Veniſon makes the fineſt of minced 
collops. You order them in the ſame 


way as you do the beef or hare collops. 


To rooft and fluff a Turkey, 


- Slit it up at the back of the neck ; 
take out the crop; make the ſtuffing 


of crumbs of bread and currants, a lit- 
tle ſugar, and a ſcrape of nutmeg; 
work it up with a piece of freſh butter 


and a beat egg; fill up the breaſt with 


it, and ſkewer it with the head looking 


over the wing; it muſt be well floured 
and baſted with butter, and roaſted 


with a clear quick fire; put a gravy- 
ſauce under it; make a ſauce of ſome 


thin ſliced bread, ſome water, a little 


white wine, a blade of mace, ſome ſu- 
gar, and a piece of freſh butter; let all 
boil until it is very ſmooth, and don't 


let. it be too thick. Send it up in a 
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"The beſt Sauce for a roafted Het Ws 


Take a gravy or an egg ſauce. When 
you roaſt ſmall chickens, they look the 
better to be ſtuffed with crumbs of 
bread, ſmall ſhred parſley, and a little 
ſalt wrought up with a good piece of 
freſh butter ; fill up the bellies with it. 
Young chickens require a little beat but- 
ter poured over them. | 


To reaft a Gooſe or Duck, 


A gooſe or duck is the better of be- 
ing rubb'd with pepper and falt with- 
in: ſome chooſe a ſprig of ſage in them. 
A gooſe is the better of being rubb'd 

with ſalt on its outſide two or three 
days before it is roaſted. You ſalt the 

ducks on the ſpit. Diſh up the gooſe 
with gravy-ſauce, and garniſh it Lich 
raw onions ; ſend up a plateful of apple- 
ſauce along with it. When you draw 
the ducks off the ſpit, pour a glaſs of 
red wine through them, and mix them 
well with the gravy. Green geeſe 2 


0 ducklings, the newer they are 
E 3 Tülled 
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killed the better before you put chem 
to the fire; diſh them with gravy- ſauce; 


ſerve up ſome gooſeberry-ſauce made 
thus: Put ſome green gooſeberries on 


with ſome water, a piece of freſh but- 


ter and ſugar. Some chooſe this ſauce 
to Foakked chickens. 


To dreſs a M. ud Duck. 


_ breaſt ; put pepper and ſalt, and the 
Juice of a lemon, on every ſcore; lay 
the breaſt undermoſt in a ſtew-pan with 
A little gravy; let it ſtew a little; then 
diſh ir, and put a glaſs of claret in the 
gravy, and two or three ſhallots ſhred 
Aal; pour it over the ducks. 


To ragoo a Pair of Ducks, 


Draw them; and take the gizzards 


and the necks, and put them on to boil. 


for a ſtock for the ſauce; finge the 
ducks, and ſeaſon them within with falt 
and ſpices ; - duſt them with flour, and 
brown them on all ſides in a frying-pan; 


and 


Half roaſt . and ſcore it. on "A | 


then. take them out, and ſtrow. ſome ſalt 


oy 
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and ider on them; ſtrain off che ſtock, 
and thicken it with 'brown'd butter and 
flour; put in ſome red wine, ketchup, 
1 walnut- piekle, or the ſqueeze of a 
lemon; put the ducks into the ſauce 
with ſome whole onions; cloſe up the 
pan, and let them ſtew until they are 
render; ſcum all the fat off the Gabe, 
and pour it on the ducks, and che Whole 
onions with it. | Th 


To make a Tame Duck faſt for a Wild one. 


Knock it on che head with a ſtick, 
that the blood may go through the body 
of it; dreſs it in the ſame way you do 
the wild ducks, and you downs not SOT". 
the difference. N 


T pot Geeſe the F rench 20. 


Put in what number of geeſe you 
chooſe to pot ; feed them on corn and 
water ; clean out their place every day, 
and give them clean ſtraw to lie on ; 
they muſt be fed very fat, or they are 
not worth doing. Cut off che legs and 
Mi with as much of the breaſt to 

— 4 | thera 
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them as you can; rub the legs and 
wings very well with {altpetre, and lay 
them thirty- ſix hours in it, but no long- 


er; take all the ſeam, and ſtrip all the 
fat off the guts; put the fat into a pot 


to boil, and when it is all melted, put in 


the legs and wings, and let them boil in 


the greaſe until they are enough; then 
take them up, and put them into a ſtone 
jar, and pour in all the fat on them: 
when they are cold, have ſome mutton- 
ſuet rhinded, and fill up the jar, and tie 
up the pot with leather; they keep a 


5 5 time. If you eat them cold, waſh 


off the fat with a little warm water; 
but they eat much better when hot; 
they are warmed thus: Put a leg and a 


wing in a pan, with as much of the fat 


as will cover them, and let them boil in 
it until they are warm at the heart. Let 
none of the fat go to the table. 


4 general Rule for roofling Wild F. owl. 
To all wild fowl the ſp it ſhould be 


ens: hot before you put * on it; 


Kewer them with their oy acroſs ; cut 


ks off 
* * . * 8 ; . 
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off only the feet; and for the rough- 
footed wild fow], ſach as black cock and 
muir-fowl, you keep all their feer on 
them, cloſe baſting with butter; diſh 
them on toaſted bread, and pour plenty 
of beat freſh butter over them. When 
you roaſt wood-cock or ſnipe, don't cut the 
heads off them nor gut them; ſkewer 
them with their own bill; baſte them 
well with butter; put toaſted bread 
below them, to. keep what drops from 
the gut; diſh them on the toaſt, and 
pour beat butter over them. lee 


"To Pot any kind of Wild Fowl. | 


"Draw the fowls, and truſs. thanks 
feaſon them with ſalt and mixed ſpi- 
ces, and pack them 1n the potting-can 
with.a good deal of freſh butter; claſe 
up the pot, and bake them in the oven; 
when n pour off the butter and 
gravy from 3 ſcum all the butter 
off the gravy, and add more to it. Tou 
may put them in ſmall pots, and cover 
them with the melted butter. Lou may 
Pot partridges or muir- fowl in che ſame 

* 
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way as you do hare and beef; but re- 
member the partridges, muir-fowl, and 


Hare, muſt be either baked or roaſted 
before you thread them, and order them 


as you do the beef. Veniſon is potted 
in the ſame manner. ; 


75 pot Pigeons, 


Trae and truſs them; ſeaſon. them 
well within with mixed ſpices and ſalt; 


put a piece of butter within every one 


_ of them; put them in the potting-can 
With their breaſts undermoſt, and ſome 
butter about them, and throw ſome of 


the mixed ſpices and ſalt over them; 


put in a little water with them, and cloſe 
them up. You may do them either in 
the oven or in a pot on the fire; but 


they are much the beſt in an oven. 


70 love Pigeons, 


Stuff chem with forc'd meat; have 
fore good broth ready, and when it 


Hearts of ſome cabbage- lettuce, and quar- 
tor On; put _ in with the Pigeons, 
44.97; and 


boils, put in the pigeons; take the 
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and two or three green onions; ſeaſon 
them with mixed ſpices and falt, and 
thicken it with butter kned in flour: 


cloſe them up in the goblet, and let 


them ſtew till they are ready; then lay 
the pigeons in the middle of the diſh: 


with the lettuce over them, and pour: 


 fome of their own broth into the diſn. 
To ragoo Pigeons, _ 


Truſs the pigeons: as for boiling, _ 
ſeaſon; them within with ſpices and falts 


| brown ſome butter in a frying- pan; duſt 


the pigeons with flour; put thein in 


the frying-pan, and make them of a fine 


brown; turn them often in the pan uns 


til they are alike brown'd ; take them 


out, and lay them on a diſh. You may 


make a very rich [ſtock of the gizzards, 
pinions, livers, and hearts; waſh them 
very clean, and put them on with ſome. 
water, an onion, a faggot of parſley, 
and winter ſavory; let all boil until the 
ſtrength is out of them; ſtrain it offi, 


and turn it into a clean pan, keeping 


back the grounds ; thicken it with: 


E 6 brown'd 


” 
- 
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| brown'd butter and flour, and put in 
ſome red wine; ſeaſon it with ſalt and 


ſpices, a little ketchup, and truffles and 
morels; if you chooſe: Put the pigeons 


in a ſtew-pan, and let them ſtew on a 


flow fire; diſh them neatly with their 
ſhoulders outmoſt, putting one in the 
middle; cut ſome pickles, and mix them 
in the ſauce, and pour it on them. If 
it is the ſeaſon for aſparagus, it looks 
very pretty to put a few between every 
Pigeon, with the tops outmoſt. 


To broil Pigeons whole, 


Seaſon them within with ſpices and 


falt; tie the ſkin about the neck very 


cloſe with a thread; put a piece butter 
within them, and about half a ſpoonful 


of water; tie their feet and vent cloſe 
up, ſo that the liquor will not get out; 


let the gridiron be quite hot, and on a 


very clear fire; turn them often, to 
keep them from burning, until you find 


them thoroughly done; be ſure never 


to baſte any thing with butter upon 
the n becauſe it both ſmokes 


and 
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burns it; don't cut the threads from 
the neck and feet till they are diſh- 
ed; lay them neatly in the diſh, and 
pour beat-butter over them; they are 
very juicy done in this way. When 
you broil the pigeons open, ſplir them 
down the back; make the breaſt as. flat 


as you can, and turn in the legs; be 


ſure to ſet the gridiron at a 98 diſtance 
from the fire, 


"Ml u: iſed Pigeons, 
Seaſon them with ſpices and ſalt; 


make puff d paſte; roll it out pretty 
thick; cut it in as many pieces as ou 


have pigeons; roll the paſte about every 
pigeon ; tie each of them in a cloth by 
itſelf, and put them into a pot of boil- 
ing water; they will take more than an 


hour's boiling; take them out. of hd 


cloths, and diſh them. 
5 A Pigeon Dumpling. 


Seaſon the pigeons as high as for pot- 
ting ; make puff d paſte, and roll it out 


round, and 3 an inch thick; lay a 


clean 
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clean cloth in a bowl, and the paſte 


above it; put in the pigeons with their 


breaſts to the bottom of the bowl; put 
a piece of butter within every pigeon; 
fold the paſte round the pigeons, and 
tie the cloth tight about them; they 


will take at leaſt two hours to Þoil. For 


all boiled puddings and dumplings, be 
fure the pot is boiling before you pur 
them in, and turn them frequently in 


the pot 'while boiling. For a change, 
yrs may dreſs pigeons in the ſame way 


s you do fried chicken. When you 


: hi them, blanch them a little in warm 


water. 
To flew cold NY Wild Fowl.or Hare. 


Cut down the wild fowl or hare in 
Joints; brown ſome crumbs of bread in 
butter; put them into ſome boiling 


ſtock wich ſome red wine; ſeaſon it 


with ſalt and ſpices; then put in the 
cold fowl or hare; let it get two or three 
boils, fo as to warm it thoroughly. If 


it is partridges, give it white wine in 


Place of red, If 85 have no ſtock made 


of 


cl 
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of beef by you, break the bones of the 

meat you are cutting down, and put it 
on with ſome water, and an onion or 
two, and draw all the ſtrength: out of 
it, This makes a good ſtock for any 
haſh of meat of any kind. You may 


put in cut pickles into any haſh when a a- 
bout to diſh them. 


To ragoo Rabbits. 


Cut them down in joints, and divide 
the back in little pieces; waſh them 
very clean, and dry them with a cloth; 
duſt them with flour, and brown them; | 
thicken ſome ſtock with 2 little brown 
butter and flour; ſeaſon it with ſalt and 
ſpices, a little wine if you chooſe, the 


ſqueeze of a lemon, and a little ketchup. 
Serve them up hot. 


75 0 flew a Neat Tongue whole. 


Waſh i it very clean with ſalt and wa- 


ter; put it in a very Cloſe goblet with 
28 4 water as will cover it; let it 


ſtew for two hours; then take it up, and 
{kin it. You may add to the broth that 
i da „ it 
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it boiled in a mutchkin of ſtrong dock 


and a little white wine; thicken it with 


a piece of freſh butter kned in flour; 


put in a faggot of ſweet herbs, and ſea- 
fon it with ſalt and mixed ſpices. When 
the ſauce boils, put in the tongue, and 
_ cloſe up the pan. If it is a large tongue, 
it will rake two hours to ſtew; cut ſome 
ſellery in pieces of about an inch long; 


parboil it, and put in the ſauce, and let 


it boil till it is tender. Some chooſe 
carrot and turnip in it in place of ſel- 

lery. When you diſh it, ſtrew in ſome 
cut pickles; put the tongue in the middle 
of the diſh, pour the ſauce over it, and 
take out the * herbs. 


20 haſh a cold Neat's T, ongue. 


Slice 3 it very thin; take as much ſtock 


as will cover it, and put ſome crumbs 


of bread Land in butter into the 
Rock. When it boils,” ſeaſon it with 
ſalt and ſpices, a little ketchup, and a 


little of either red or white wine. If you 


chooſe 1 It, put in a few cut pickles when 
vou are about to diſh it. Diſh it on 
5 ſippets 
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geen of toaſted bread cut in triangular 
forms, and let a little of them' appear 

at the fide of the haſh. Let no haſhed 
meat get more boiling than warm it 
thoroughly. 


A Sauce for a og len N 


Slice ſome bread very thin; put it on 
with a little water, a piece of freſh but- 
ter, ſome red wine, a ſcrape of nutmeg, 
and a proper quantity of ſugar; let it 
boil until it is very ſmooth; put it in a 
ſauce-diſn, and ſend it to the table, 
Some chooſe currant- jelly in place of 

wine; others chooſe nothing but beat- 
butter and vinegar in their ſauce, or 
capers, if you have them. 


" potch Eggs with Sorrel, 


Tie up ſome ſorrel in ſmall faggots; 7 
boil it; cut the ſtrings, and lay the fag- 
gots round the diſh neatly; ſpread them 
a little, leaving a ſpace between every 
faggot; cut ſome toaſted bread long- 
ways, and put a piece between every 
dunch of the ie; potch ſome eggs 


very 
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very nicely; take them carefully out, 
and drain the water from them; lay 
them above the ſorrel and the bread, 
allowing a little of the bread and green 
tops to be ſeen; beat ſome freſh butter, 
and pour it over them. 


» An Aumuleite. 


Take ten eggs, or a dozen if ſmall; 
Yea and caſt them, but not too mat; 


put in a little ſweet cream, and ſeaſon 
it with ſalt and a ſcrape of nutmeg; 


ſhred ſome parſley and onions very ſmall, 
and mix them with the eggs; take a 
good piece of butter, let it boil A little 


in a frying- pan; pour in the eggs a- 


mongſt it, and fire it, but not too haſtt- 


Iy. When it begins to faſten, raiſe it 


frequently with a knife from the bot- 
tom of the pan in different parts, to let 


the butter in below it. It muſt be fried 


on both fides, If the ribs are clear, 
hold it before the fire; it muſt not be 
x00 | hard done. 


Egg 
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Egg and Onions, commonly called the Guis 
Diſh. 


Boil ſome eggs hard; cut forme onions 
in ſlices acroſs, and fry them with 
brown'd butter; take them carefully 
out of the butter, and drain it from 
them; cut the eggs in round ſlices; beat 
ſome freſh butter; mix in ſome muſtard 
and vinegar; then put in the eggs and 


onions, and toſs it upon the fire, and 
dun! it. Eh en - 
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PIES, PAS TIES, 
4 Beef. fleak Pie. = * 


| Ir 


ARE a tender fat piece of beef; ; 
cut it in thin ſlices, and beat it 
well with a rolling- pin; ſeaſon "them 
with ſalt and ſpices; divide the fat pie- 
ces from the lean, and lay a fat = a 
lean piece together fo far as they will 
803 then roll them up as you do beef 


ollops. 


bY 
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= it © with black pepper and lalt; let i 1c lie 
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ollops, and pack them neatly 


it with puff d paſte, firſt putting in a 


little water; be ſure to lay a cover of the 


paſte on the lip of the diſh. Before you 
lay on the whole cover, dip your fingers 


in water, and draw them alongſt the 


Plate, before putting on the 
firſt row of the paſte ; 


edge of the 


then wet this 
paſte in the ſame manner before you 


' lay on the cover, otherwiſe 1 it would not 
| Join together. 


To make a M utton EPO TIME; 


Cut the back ribs of mutton in fingle 
ribs; ſeaſon them as in the above re- 
ceipt; lay them in the diſh with a little 


gravy or water, as you chooſe, You 


may put in ſome potatoes and chopt 
ſhallot. 
beeft-pie; cover it in the ſame wed as 
above with ſtuff d paſte. | 


You may put ſhallot into the 


To make a Veni ſon Paßy. 


in the 
diſh, but don't preſs them hard; cover 


Bone the piece of veniſon, and ſeaſon | 


all 


Fd 
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all het in the ſeaſoning; break the 
bones; put them on, and draw a good 
gravy from them. You may boil ſome ' 
whole pepper in it; cover the paſty- pan 
with puff'd paſte; be ſure to roll out 
the ids very thick; lay in the meat in 
the pan, and put ſome of the gravy in 
with it; if the veniſon is lean, take a 
flap of fat mutton; let it lie all night 
in ſome red wine and vinegar; lay it on 
the top of the veniſon; then cloſe it up, 
and ſend it to the oven: it takes a long 
time of baking. When you draw it 
out of the oven, ſhake it. If you think 
it has not enough of gravy about it, 
pour in more at the top. 


A mock Ven? 11ſon DPaſty. 


Bone a fore-leg of mutton ; take a 
mutchkin of its own blood, and as much 
claret; lay the mutton to ſoak in it for 
twenty-four hours, and ſeaſon it in the 
ſame way as the veniſon paſty ; lay it 

into the pan, and fill it with as muck 
of the blood and claret it was ſoak d in 


3 | 4 * 5 
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as it will hold: it will not take ſo long 
time of baking as the veniſon one, 


To. make a Veal Florentine. 


Cur the veal in pieces; if it is a rib 
piece, divide the ribs, and beat them 
with the chopping-knife; ſeaſon them 
with falt and ſpices; put a little piece 


of butter in the bottom of the diſh, and 


lay in a row of the ſteaks; then ſtrow in 
ſome currants and raiſins above the 


ſteaks; lay on another row of meat and 


fruit, until the diſh is full, and put in a 
little water. If the veal is not very fat, 


lay on ſome more butter on the top of 
it, and cover it with puff'd paſte. You 


may do a lamb-pie the Ganley way. Some 


people do not love ſweet ſeaſoning in 


meat-pies; in that caſe, you may put in 


_ oyſters, the yolks of hard eggs, and arti- 
| Theſe three articles 


choke bottoms. 
may go into all pies that have not ſweet 


ſeaſoning in them; but they are very 


good without them; 


4 7. 
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To make a Pigeon Pil. 0 „ 


Truſs the pigeons as for boiling; ſea- 
ſon them within with ſpices and ſalt; 
put a piece of butter into every pigeon; 
put ſome butter in the bottom of the 
diſh, and pack them in neatly. You 
may fill up the vacancies between them 
with the g1zzards, "livers, and pinions; 
ſtrow a little more of the ſeaſoning over 
them. In all meat-pies, remember to 
put a little water or gravy in them; >. 
ver it with puff d paſte. 


To make a Chicken Pet © 


Truſs and ſeaſon the chickens as you. I. 
do pigeons; put a piece of butter in them, IJ I 
and a piece in the bottom of the diſh ;_ 4-4 
pack the chickens neatly in it, and ſtrow 
currants and raiſins over them, and lay 
pieces of butter above them (freſh but- 
ter is the beſt); cover it with puff d 
paſte. When it comes out of the oven, 
have a caudle ready, made thus: Beat 
the yolks of two eggs, and mix with them 


a gull of white wine, the ſame eG 
0 
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nutmeg; make it very ſmooth; pour it 


cut them in quarters. If you don't like 


put in the yolks of hard 68e and arti- 
. _ Choke bottoms. 


To make Super fine minced Pies. 
can get; let it lie forty-eight hours in 
take the fineſt part of the tongue, and 


mince it, and four pounds of the beſt 
beef-ſuet you can get, very ſmall; take 


or 


of cream, ſome dats and a ſcrape of 


in at the top of the pie, and ſhake it well. 
If the chickens are very large, you may 


them with ſweet ſeaſoning, you may 


Take the largeſt neat's tongue you 


ſalt; then boil it; blanch and ſkin it; 


a pound and a half of raiſins ſton'd; and 
cut ſmall, the ſame weight of currants 
clean' d, half a dozen of apples pair'd, a 
pound of citron, and a pound of orange 
peel cut ſmall; put them into a broad 
veſſel, and mix all theſe materials well 
together; beat half an ounce of Jamaica 
pepper, about two drops of cloves, two 
nutmegs or three according to their ſize, 
the grate of two large lemons, and two- 
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or three tea-ſpoonfuls of ſalt; mix the 
ſalt, ſpices, and lemon- grate, very well 
together; then ſeaſon the minced meat 
with them; be ſure to mix them until 
the ſeaſoning be all equally through 
them; then ſqueeze the juice of the le- 
mon into a mutchkin of ſtrong wine, 
and pour it on the minced meat; mix 
all well together; then preſs them hard 
into a can; put a piece of white paper 
cloſe upon the meat, and tie paper on 
the mouth of the can; then lay them 
up for uſe. If you are careful, when 
you take out any of it, to preſs the re. 
mainder hard down, and paper them 
well up, they will keep twelve months. 
When you want to uſe them, cover the 
petty- pans with puff*d paſte, and fill. 
them up with the minced meat; nick 
the upper cruſt with a knife; cover. 
them, and make them neatly up, and 
fire them in the oven. 


2⁰ male 2 common Minced Pie. 


Take a tender piece of beef, according 
to the ſize you want the pie; mix in 
„ lo 
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ſome ſuet with-.the beef, and mince both 
very fine; ſeaſon with mixed ſpices and 
a little ſalt; ſtone and cut a large hand- 
ful of raiſins, and clean well as many 
currants; cover it with puff'd paſte as 
above. It is much the better if the meat 

is moiſtened with a glaſs or two of wine, 
having a little citron and orange-peel 


3 cut ſmall put in it. 


70 make a Cibblet Pie. 


Scald and clean the gibblets very well, 
chop the wings in two; pull che 
neck out of the ſkin, and chop i it in four 
pieces, and cut the gizzards in pieces; 
ſeaſon them with falt and ſpices; keep 
the blood of the gooſe, and ſtrain it 
through a ſearce; boil a few groats a 
while in ſweet milk; mince ſome ſuet 
ſmall; mix the groats and ſuet with 


dr blood ; ſeaſon them with ſalt and 


Ipices, and a little mint ſhred ſmall, if 
you chooſe it; fill it into the ſkin of the 
neck, and ſew up the ends of it; turn 
it round, and lay the pudding in the 
middle of the . with the gibblets 
„ round 
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round it; pour in a little gravy with 
them; cover with puff d PR and fire 
it in the oven. 


To make a Hare or Muirfowl . ale 8 


Cut the hare in pieces; ſeaſon! it wich 
ſalt and ſpices very well. If it is muir- 
fowl, keep chem whole, and ſeaſon them 


well within and without; lay a got 


piece of butter in the bottom of the diſh, 
and put a piece in each of the muirfow]; 

lay them in the diſh with ſlices of bur- 
ter above them; put in a little gravy or 
water with them ; cover them with 


puff d paſte, and fire it in the oven. AI 


Warm a little gravy and claret; thicken 
it with the yolk of an egg or two, and 
pour it in at the top when the pie comes 
out of the oven, and ſhake it well, Theſe _ 
pies ſhould always be eat hot. What 
ever pies you fill up, always uſe a B 


for the ſauce is apt to run over and 
1poil the paſte. 


£ . 1 2 
25 To make a Kernel 5 | 


8 5 . 1 
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Scald the kernels : in boiling! Water; > — 
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ot forc'd-meat balls of veal, if you 
have it; it is more correſpondent to 
make A of veal than beef; fry them 
off in the. frying pan; beat a jitle white 
pepper and mace, the grate of a lemon, 
and ſome ſalt, and ſeaſon the kernels 
with them; lay ſome freſh butter in the 
bottom, of the diſh; put in the kernels 


and balls, and cover them with puff d 


paſte; warm a little white gravy, eue 


ſome white wine, the ſqueeze of a lemon, 


and the grate of a nutmeg, and thicken | 


it with the yolks of eggs; pour it into 
- + dhe pie when 1 it comes out of the oven, 
and ſhake it; put in a little gravy alongſt 
with the kernels. If you have plenty 
of artichoke bottoms, you may per them 
into any rheat-pies, 


To make a Calf 5 foot Pie. 


Boil the feet tender; mince them and 


| Tome beef- ſuet, and ſome apples cut 
ſmall; ſeaſon them with beat cinnamon 
and nutmeg; clean and pick ſome cur- 


rants well, and mix them all together 


Wich a little ſugar, and a glaſs or two of ; 
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1 wine; pour on the wine, and cover: 


FY 


all with a good puff'd paſte. The paſte 
ought to be nicely hea out. When | 
the paſte ; is enough, the pie is read 


A Marrow .. 1 . 


- 


Blanch ſix ounces of ſweet almarally 3 

cut them very ſmall; pare half a dozen: 
of large apples, and cut them very ſmall! 
cur alſo a quarter of a pound of citron 
and orange peel very ſmall; take three 
quarters of a pound of marrow cut in 
pieces. If you are ſcrimped of marrow, 
make it up with beef ſuet ſhred very 


ſmall; mix all well together, and ſeaſon 


them with ſugar and beat cinnamon; 
cover it with puff'd paſte nicely carved 
out, and fire it in the oven. 


An Egg . 1 tl 


Boil a dozen of eggs hard, and gut 
them very ſmall; clean about! a pound 


N 7 


of currants; take a gill of ſweet ea. | 


a little white wine, and a little wa- 
ter; ſeaſon it with beat cinnimony Jus 


gar, and the grate of a lemon. It d i * . 
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TY three quarters th A i of freſh 


butter: mix all together, and cover it 
with a carved paſte as 4 and favs 1 i - 


in the oven. 
An Eel Piæ. 


Skin the eels, and cut off the bids 
and fins; cut them about two inches. 
long ; ſeaſon them with ſalt and ſpices; 
put them into the diſh with a little but- 
ter and white wine, and the juice of a 


lemon; put in half a mutchkin of wa- 


ter, and cover it with puff'd paſte. 


| You may make pike or trout pies in 
the fame way; only put more een in 


the diſh with them than with eels. 
Ha Curd F. lorentine. 


Preſs the whey well from two pounds 
of curds, and break them with a ſpoon; 
beat a pound of ſweet almends with 
| ſome roſe or orange- flower water; clean 
half a pound of currants; cut ſome 


boild ſpinnage | ſmall with a knife; 
ſweeten it properly; oil eight ounces of 
Oy and mix all We * - make 


— — 
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them; ſeaſon them with ſugar, beat 
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a fine puff d paſte, and lay. a thin cover= 
ing of it on the diſh; then put in the 


| N and cover it with a carved: paſte ©: 


or bard over it; put it in a {low oven 


and when the paſte! 1s enough baked, the | 


florentine 1s ready. 
Au Apple Pie. 5 158 
Pair and quarter the apples, and core 


cinnamon, and the grate of a lemon. 
If you would have a very rich apple pie, 
put in ſome ſton'd raiſins, blanch'd al- 
mons, eitron, and orange- peel cut down =: 
cover them with puff d paſte. Don't be MY 
ſparing of ſugar to any fruit pie. | 


An Apple Pie with Lotatoes 


Boil ſome potatoes; pair and cut ſome 
apples; lay a row of apples in the diſh, 
and a row of potatoes above them; then 
put ſome pieces of freſh butter above the 


potatoes; put apples, potatoes, and but- 
ter alternately, until the pie is filled up; 


ſweeten it to your taſte; take rather 
more apples than potatoes; it is much 


F 4 5 ew: 
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better of having a little citron and o- 
range- peel in it; put a little water in all 
apple pies; cover it with puff'd paſte. 


A Cheſnut Pie. 


Scald the cheſnuts, and take off this 
Tkins ; blanch ſome almonds; pare and 
quarter ſome apples; put ſome freſh 
Þutter in the bottom of the diſh; lay in 
.a row of cheſnuts, a row of apples, and 
aà row of almonds, with cut citron and 
orange peel, and ſtrew in ſugar between 
the rows; put ſome more freſh butter 
on the top of it, and e cover it with puff al 
paſte. 


A Cofeterry Pie. 


Cover the diſh with paſte; pick the 
gooſeberries, and lay them in the diſh 
wich plenty of ſugar (you can ſcarcely 
make a gooſeberry pie too ſweet), and 
put in a little water. If you want it rich, 
put in citron and orange- peel; cover it 
with puff d paſte. If you eat any- of 
theſe Ruit pies cold, cut off the cover, 
and pour cream over them. tf es 5 


19225 4 3 To 
* : ; . 


3 
; & 


T0 make Puf'd Pate. 3D "THER T, 


For one NAA of flour alle Pens wy 
quarters of a pound of butter; mix in 
about the fourth part of the butter a- 
mongſt the flour; wet it with cold wa- 
ter; then work it until it is very ſmooth; 
cut the paſte through with a knife. If it is 
ſmooth in the heart, it is enough knead; 
roll it out long ways, and put the butter · 
an pieces; ; then ſhake ſome 
1 dry flour on it; fold the two ends of i 3 
1 together; then roll it out a little agan, 
and put on butter and flour as above, 1 
and continue ſo doing till all the butter 4 
is taken up; the oftener it is folded, the 
more diviſions will there be in the paſte. 
Moſt people: put eggs in their puff d. 
paſte, It does very well when it is to 
be eat hot; but when eat cold, it © makes; : 
* 1 1 and hard. ".: Hermes was 
8 14 FF 


4 common 1 Pie Paſte. . . 


Fn ; 5 8 


4 * With a pound of flour mix half * Ho 
. pound. of butter; wet it Win cold 1 was * 


* 


”- 


\ 
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ter, and work it very fmooth; roll it out 
for any uſe you intend it. | 


75 make Paſte for the caſes of A 
1 IT. 


1 Take a pound of flour; grate in a 
"Se ſugar, and mix it with fix ounces 
„ kreſh butter; wet it with cold water; 

work it very ſmooth, and roll it out 
equal, but not too thick ; divide the 
paſte; take the one half, and cut tops | 
For the tarts; and cut chem into figures 
with a pen- knife; line the petty-pans 
with the other half; prick them with 
a pin, to keep them. fot bliſtering in 
the oven; put the carved tops on cro- 

cants to fire. If you have none, yow 

muſt put each of them ſeparately on a 

| piece of paper; they muſt be fired in a 

| flow oven, elſe they will diſcolour. E 

very family ſhould | have fome by them, 
for they Keep a long time, and make a 
ready diſh, as you have nothing more 
to do but kl them up with your pre- 
ſerved fruit, and lay rhe tops on them. 


You wall get crocants and eutters for the 
„%% __ 


*. 
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tops out of any white iron ſraiths: they 
are much neater and quicker than cuts 
ting with a knife, 


A Paſte for raiſed Pies. 


For two pounds of flour take a pound | 

of butter, and boil it in a mutchkin of 
water; pour the butter and water into. 
the flour, keeping back the ſediment; 
then work it up to a paſte, and before 
it is cold, raiſe it up to any ſhape you 
pleaſe. If the paſte is not wet enough, 
boil a little more water, and put it in. 


7⁰ make Apple Tarts, 


Pare ſome apples; cut them pretty 
ſmall, and put them in as much cold 
water as will cover them. If you have 


a piece of lemon- peel, ſhred it mall, - 


and put it in amongſt them; let chem 5 


boil until they are quite to a maſh; turn 
them often in the pan; ſweeten chen, 

and give them a boil after the ſugar is 
in; mix in ſome beat cinnamon When 82 
they come off the fire; aud when they 


85 9 e put them in * berg e 3 
e F 6 8 = 
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and cover them with open paſte, or bar- 
red over: when the N 1s fired, they 
are enough. | 


_ Goojeberry Tarts. 


Scald the gooſeberries, but*don't let 
Wh, boil; then cover the petty-pans 
with paſte: when the berries are cold, 
put them in the pans with a good deal 
of ſugar below and above them, and 
cover them in the ſame 2 as the apple 
ones. 


Cherry . 


Stone the cherries; and for each 
pound of them take three quarters of a 
pound of ſugar; wet it with a gill of 
water; boil and ſcum. it; then put in 
the cherries, and let them boil ſome 
time; when they are cold, fill up the 

petty- pans, and cover them as the for- : 
mer. 


To make 2 or Cura . 


Pick the currants from the ſtalks; | 
A good deal of er above and 5 Kan 
8 : ; 
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3 bs ſure to give them loaf- ſugar, 
for coarſe ſugar ſpoils. both the taſte and 
colour ; cover them, and hre then. in 
the oven. 


To make Prune 3 

Strew the prunes with water, claret, 
and a proper quantity of ſugar; ſtone 
ſome of them,. and keep ſome of them 
unſton'd ; put them with the liquor 
they were ſtewed in into the pans ; co- 
ver them, and fire them in the oven. 


You may keep out the wine, if you 


chooſe; but they are much the better 
of it. 


Peach or Apricot Tarts. 


Take the peaches or apricots before 
they are quite ripe; ſtone and pare them: 
you may cut them in quarters or halves; | 
put a good deal of beat loaf-ſugar in 
the bottom of the pan; lay in the fruit 
amongſt it; ſtir them often on the fire; 
let them boil a little while, and when 
cold, put them into the petty- pans, and 


the ſyrup alongſt with chem; cover | ; 
1 ue 


122 Cookkxv and PAST RV. 


them with puff d paſte, but not open in 
the top as the other tarts are, beesuſe 


they take more firing. 
To make a Glazing for Tarts. 


Take the white of an egg and ſome 
grated double-refined ſugar; caſt them 
very well together till it is light and 
white. All fine tarts ſhould be glazed 


with it. Lay it gently on the paſte with 


a feather before op put them in 1 
oven. 


To abs; a 8. Boil d Pudding. 


Take a dozen of eggs; keep out four 
of the whites, and caſt them with ſix 
tpoonfuls of flour quite ſmooth ; mix 
in half a pint of ſweet milk; ſweeten i 
to your taſte, and put in a little ſalt; 
feaſon it with beat cinnamon and a glaſs 

of ſpirits; butter a bowl very well, and 
fill it full with the pudding; take a clean 

cloth, and butter the part that goes on 
the bowl very well, and drudge , ſome 
flour om it; tie * cloth very tight about 
the bowl; turn the mouth of the bowl 


undermoſt | 


*% 


7 0 
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undermoſt into a pot of boiling water; . 
be ſure the pot never goes off the boil, 
and it will be enough in ""_ Euarters 
of an hour. | 


4 BoiP 1 Cuſtard Aut! 


Take ten eggs; keep out fix of che 
whites ; caſt chem very well with ſome 
fugar; take # mutchkin and a half of 
ſweet cream; ſeaſon it with beat einna- 
mon and the grate of a lemon; butter a 
cloth or bowl; tie it very cloſe up, and 


put it into a boiling pot: a quarter of 
an hour will. boilł it. 


4 Pl umb Puddii ng. 


Stone ind ſhred a pound of raifirtd'; = 
pick and clean a Poland of currants; 
mince a pound of ſuet; beat eight eggs 
with four ſpoonfuls of flour till ie is 
very ſmooth; put in a little ſalt; ſea- 
ſon it with cinnamon and nutmeg, and 
a gill of brandy ; mix all well together, 
and tie them up very hard; put it in a 
pot of boiling water; it wil take Way 
ns boiling. ; 


x - 
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4 Plain Suet Pudding. 


Mince a pound of ſuet very all ; 
eaſt fix or ſeven eggs and a pound of . 
flour; ſeaſon it with ſalt, ginger, nut- 
meg, and a dram. If you find it very 
tiff to caſt, you may put a little milk in 
it; mix all well together; butter a cloth, 


| and tic it up; it will take three hours 


boiling. 


A boil'd trot Pudding. 
Cut the heart of a twopenny loaf in 


7 FE very thin ſlices; boil a chopin of milk; 


pour it over the bread, and cover it up 


i} © for half an hour; beat ten eggs; ſea- 


4 ; 
4 
; 
” 
$ 


ſon. it with , beat cinnamon, the. grate 


of a lemon, if you have it, a ſcrape of 
' Nutmeg, a Vere ſalt, and ſugar to your. 
taſte. You may put in ſome. currants 
and minced. ſuet; butter a. cloth, and 


tie it cloſe up. It will take two. hours 
boiling, if it has ſuet and currants in it; 


if without them, only an hour and an 
e If you intend 3 it for a ſide 5 


— Fa 
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ver allow it to go off the boil; turn the 
OY e in the pot, eſpeci- * 
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half the quantity will do! ir, and it will 
take leſs boiling. | 


4 boil'd Rice pudding. 


Take a quarter of a pound of rice, 
and put it on with a chopin of cold milk 


and a good piece of freſh butter; keep 


it cloſe ſtirring on the fire till it boils : 
if you find it not very thick, ſtir in ſome 
more rice till it is like chick pottage; 


caſt ſix eggs; mix them very well wich 
the rice and milk, and ſweeten it to 


your taſte; put in a very little ſalt; 


ſeaſon it with cinnamon and nutmeg, 


the grate of a lemon, and a dram ; but- 


ter a cloth, and tie it up cloſe; it will 


take an 501 to boil 
The proper ſauce for all boil'd pud- 


dings is freſh butter beat with wine and 


and ſugar. When you butter a cloth 
to boil a puddding in, drudge à little 


flour over the butter. You will obſerve, - 
in the boiling of all puddings, that the 


pot muſt be kept full of water, and ne- 


ally 


EE] Th with cinnamon, 
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ally at the begining, till the Serge 
1s well faſtened. 


A Peaſe P udding. 


Take a pound of fplit peaſe or more 

as you have occaſion; tie them up in a 
cloth not too cloſe, that they may have 
room to ſwell; let them boil an hour; 
then take them up, and mix a good 


piece of butter in them, and tie them 


up hard; they will take near rep 
hour's boiling; divide the pudding 
two, and lay the pork in the ares oo 
Send beat-butter along with them te 
the table. 


4 whole Rice Pudding. 
Take half a pound of rice; waſh it 


well; in water, and boil it in a chopin 
of ſweet milk till it is almoſt dry, ſtir- 
ring it on the fire to keep it from burn- 
ing; ſtir in fix ounces of freſh butter; 
let it cool a little; caſt five or fix eggs; 


mix with them about a gill of fweet 


cream; then mix all ors . 
. 7 dram; | 
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dram; ſtone and clean half a pound of 
currants and raiſins, and put them in. 
In all bak d puddings, be ſure to rub 
a little butter on the diſh before you 
put it in. Garniſh all bak d puddings 


with puff d paſte in any . 7 
chooſe, 


An other Rice Fudng 


Take the flour of rice, and boil it in 
athe ſame way as you do the boibd rice 
„ 1. "pudding ; beat five eggs, and mix them 
<> with the rice and milk; ſweeten it to 
your taſte; feaſon it pretty high with 
the grate of oranges. If you have not 
_ this, ſeaſon it with any ſpice you pleaſe, 
and give it a dram; but when it is hig, 
flavoured with the oranges, it needs no 5 i 
en, put it in the oοẽꝭ,! - EPS: 1 


3 


Lair Pudding. Pe 1 75 


Beat eight eggs; keep out four of the. Fa 
whites; mix in a mutchkin ef ſweet 
milk, and ſweeten it to your taſte; ſea= - |} 
fon it with cinnamon, nutmeg, ant = 
pat cut ſome very thin ſlices % i = | 
617 0 
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| loaf of fine TORO dry 3 it before the 


fire, or in an oven; it muſt not be 
brown: have ſome ſuet finely ſhred, 
ſome currants and raiſins * whe 


clean'd; lay a row of ſuet in the bottom 
of the diſh; then break the dried bread 


in pieces, and put a row of it above the 


ſuet, then a row of fruit; take the milk 


and eggs, and put it over the bread in 


full, and put in- as nc of the 6850 
and milk as the diſn will admit of; 


fhould ſoak an hour before you put i 


in the oven; and as the bread ſucks up 
the cuſtard, add more until the plate is 
quite full; 1t takes very little firing, for 


when the e lee is curdled it is not 


good; when the milk and es are well 
5 ned. it is enough. | 


"4 Marrow Pudding.” 


e rhe crumbs: of a 88 a 


baff boil three mutckins of ſweet 


J W Seam. ant pour- it boiling hot on the 


n 


ſpoonfuls till the bread is moiſtened 
K it; then begin again with a row of 
ſuet, knead, and fruit, until the diſt is 
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ge bread; beat ſix eggs; cut 4 
pound of marrow in pieces, not too 


| ſmall; - ſtone and clean ſome currants 
and raiſins ; ; ſweeten it to your taſte, 


and ſeaſon it with cinnamon and nut- 


ther, and put them in a diſh, If you 


have not marrow, good beef: ſuet does 


very well; but it "muſt be minced very 
fine. If you want this or any of the 


boil'd puddings to appear . ſteep 


ſome ſaffron in a little milk, or dram, or 


roſe water, and mix it M the pudding; ; 


put it in the oven, and fire it. 
A Tanſy Pudding. . 
Cut thin ſlices of fine bread; Veil 


ſome cream, and pour it boiling on the 


bread; cover it up till the bread has 
fuck d up all the cream; beat ten eggs, 


and keep out four of the whites; mix 
them in with the bread, and lese 3 
S to your taſte; beat ſome ranſy, and 
| {ſqueeze out the Juice through a an 
cloth; put in as much of it as mak 


bitter to your taſte ; put in foray - * 


— 


meg; mix all theſe materials well toge- 


— + 
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Juice of "FIR with it to make it f 5 
fine green; put in a dram, the ſcrape of 
a nutmeg, and four onitices A freſh but- 
ter; put all into a pan, and give it a heat 
on the fire till it is pretty thick; then 
put it into a pudding- pan, and fire it off 
in the oven. When you are to ſend it 
to the table, ſtrow ſugar on the top, and 
fliced orange. If you make it with 
E milk jnſtead of cream, you muſt put a 
3 Breat“ eal more butter in it. 


An urge Pudding. 


Take the yolks of a dozen of eggs; 
beat and ſift half a pound of ſugar; put 

it in by degrees, and caſt it amongſt the 
eggs with a knife; it muſt be caſt un- 
til they are thick and white. If you 
have the conſerve of oranges, put in as 
much of it as give it a fine taſte, and 
CLaſt it along with the eggs. If you have 
not this, put ſome beat marmalade in 
Place of ic. Beat two ounces of ſugar- 
biſeuit; milx all well together, and yu 

s muſt caſt: it:conſtantly until it goes into 
= 8 8 36 oven, dr it won't be light; Ts when 
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it is ready to go into the oven, pour in 
five or fix ounces of freſh butter oi d, 
but don't let it be too hot when you put 


it in; mix all well en 4040 dat it 
an the oven. 


= Lemon Pudding. 


| Grate the rhind of three or four le- 

mons, and lay it to ſteep in a gill of 
brandy; beat the yolks of ten or twelve 
eggs, as in the above receipt, with the 
ſame quantity of ſugar, biſcuit, and 
butter. You muſt order it every way 


as in the orange pudding; all the diffe» 


Tence 1s in the ſeaſoning, the one lemon 


and the other orange; and wherever 


orange grate is, it * no W o 
raiſe it. | 


A Citron Budding. 


Slice half a poun Nr. 
chred i it very ſmall wich - Aa Ee ben 
and fift half a pound of ſugar; be: : 
citron and ſugar very well tog eth Fi. 


marble mortar ; have the yolks of: ten th 1 Dy 92 


or a dozen of eggs caſt, until * are 
©: 4 5 1 ke 
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like a cream; then mix them by de- 
grees into the beat ſugar and citron, and 
caſt them very well with a ſpoon or a 
knife. You may mix in a very little 
 ſugar-biſcuit. Put in as much of the 
Juice of ſpinage as make it of a fine 
green; mix all well together. When 
you are juſt about putting it into the 
oven, put in a dram and oil'd butter, 
and mix it very well. In all fine bak d 
puddings, let the:o1} d butter be the laſt 
thing you put in, and let it not be too 
hot. You may make a lemon pudding 
| little inferior to a citron one, by putting 

in a good piece of citron cut very ſmall 
amongſt it, and green it with the j JMce 
of ſpinage. 


A Green Gooſeberry Pudding. 


Put on a pint of gooſeberries with a 
very little water; let them boil to a 
maſh, and thruſt them through a ſearce 
with the back of a ſpoon; beat ten 
eggs, keeping out fix of the whites; then 
take al: the fine pulp of the gooſeberries 
that comes through the ſearce, and beat 

I ** 


up with the eggs, and half a pound of 


ſugar. If it is not ſweet enough, put in 
more. Vou may mix in it ſome citron 


and orange- peel cut ſmall, with a quar- 
ter of a pound of ſugar-biſcuit. Juſt 
when you are about to put it in the 

oven, pour in the oil'd butter, and mix 
all well together. 


An Apple Pudding. 


| Roaſt ſeven or eight large apples; take 
the ſkins off, and ſcrape out all the pulp; 
beat the ſame quantity of eggs, and all 


the other materials, as in the foregoing 
receipt. Theſe two puddings you may 


green with ſpinage- juice, as ON look 


= better of it. 
An Almond Pudding. 
| Blanch half a pound of ſweet almonds 


and a few bitter ones; beat them very 
fine, ſo that they will ſpread on Our. 


| fingers like a paſte; be ſure as you beat 
to wet them with ſome brandy; boo 

| theyolks of ten or a dozen of eggs, with 

A Hal « a 5 of ſugar beat and ſifted; 
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caſt chem till they are light and white. 
You may put in about an ounce of beat 
biſcuir, and ſeaſon it with the grate of 
orange 'or lemon, if you have it, 180 
ſome oil'd butter, „„ 


4 Sago or Millet Balis. 


Put on the ſago with a chopin of: Wa- 
ter, a ſtick of cinnamon, and the rhind 
of a lemon; let it boil till it is pretty 
thick ; put in half a mutchkin of white 
wine, and ſugar to your taſte ; beat fix. 
eggs well, keeping out half of the 
whites; mix all well together. You 
may make a millet pudding the ſame 

way ; only boil the millet in milk, and 
give it two or three eggs more, and give 
it a dram in place of wine; le them be 
pretty cold before you mix in che eggs 
and oil d butter. . 


WW” Potato Pudding. 


"When the potatoes are boil'd and if | 


Kinn'd, take half a pound of the beſt 
of them, and beat them very well in a 


mortar ; beat nine ©88% and keep out 
25 N three 


b 
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three of the whites ; caſt them thick 
with half a pound of ſugar; mix in 
with the potatoes half a mutchkin of 
cream; chen caſt them up well together 
with the ſugar and eggs; ſeaſon it with 


cinnamon and nutmeg, and give it a 


good dram; it will take half e a ee 


of oil'd butter at leaſt. b 4 


A common Potato Pudding to be fred below 
rogfted. meat, 


| Boil and ſkin as many potatoes: as will 
fill the diſh ; beat them, and mix in 
ſome ſweet milk ; put them on the fire 
with a good piece of butter; ſeaſon them 
properly with ſalt and ſpices. Some 


* i 8 4 r « * 
* 


chooſe an onion ſhred ſmall, and put in 


it. Put it in the diſh, and 1 it below 4 
the meat, until it is af a fine brown on 


the top; caſt three eggs well, and ab... 2 
in with the potatoes before you put the} _— 
in the diſh; it makes it riſe, and ek 
light; pour off all che fat that drops 
from the meat before you ſend it to 


the table: it eats very well with roaſt . 
beef or mutton. e 
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A Bread Pudding to be fired Wh meat. 


Take a chopin of milk, and flice down 
as much of the heart of a fine loaf as 


make it very thick; put it on the fire 
and boil it. If you ſee it too thin of 
- bread, put in a little more; let it boil 
until it is pretty thick, ſtirring it from 


the bottom of the pan to keep it from 
burning; put in a handful of ſuet; if 
you have none, put in a piece of freſh 


butter; take it off the fire, and ſweeten 
it to your taſte; ſeaſon it with what 
ſpices you chooſe; beat fix eggs, and let 
the pudding be a little cold before you 


put them in; mix all well together, and 
put it into a "Gb, and fire it below the 
meat; turn the *diſh ofren, to make it 


of an equal brown; pour off all the fat 
| before you ſend it to the table. 


4 Haſty Pudding. 


Order as much bread and milk, and 


in the ſame way as in the above receipt, 


28 will fill a {mall bowl to fit an aſſet; * 
Put 


ok 


T7 woe uw. 
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put in a piece of freſh butter; 1 and 
clean a handful of currants, and boil 
them alongſt with the bread and milk; 
caſt four eggs, and put in it; ſeaſon it 
with cinnamon, nutmeg, and ſugar: 


after the eggs are in, ſtir it a while on 


the fire to faſten it, but don't let it come 
a- boil; then butter a bowl very well, 
and put the pudding in it; ſet it before 
the fire, or in a white- iron oven, turn- 
ing the bowl often. If the fire is pretty 
hot, it will very ſoon faſten turn it out 
of the bowl into an aſſet, and ſend up 
to the table the ſame ſauce as for the l 


former boil'd puddings. 


A Carrot Puddi ing. 


Boi! fone good carrots; and when 
they are well clean'd, weigh half a pound 
of them; beat them very fine in a mor- 
tar; mix two or thanks ſpoonfuls of 


ſweet cream along with them; beat ten 


eggs, (keep out half of the whites), with 


half a pound of ſugar; mix all well to- 
gether, and ſeaſon it with beat cinna- 
mon, or orange grate, if you have it, as 


G4, a 
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it makes it eat like an orange pudding; 
mix eight 'ounces of oil'd butter in it; 
aſt when you are about FUN. it into 
the oven. 


An Apple Dumpling. 


Make a good puff'd paſte; roll it out 
Ss half an inch thick; pair the ap- 
ples, and cut them down very ſmall ; 
then butter a cloth, and put it into a 
bowl; lay the paſte 3 in it, and put in 


the apples, wrap the paſte about the 
apples, and tie the cloth hard up. If it 


is a large one, it will take three hours 
itt if a little one, leſs time will do 


You may make any fruit dumpling 


: a the ſame way; currants, cherries, 
raſberries, apricots, or any fruit you 
pleaſe... Moſt people don't ſweeten them 
until after they come out of the pot; but 


J always found it better to ſweeten them 


before l put them in; for the ſugar al- 


_ ways incorporates better with the fruit. 


If it is an apple dumpling, cut out a 


piece of che paſte at the top, and put in 
: 53. «fi EB þ EE | - 5 4 | . 


& * 
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them into a pot of boiling water; 
will take about an hour's bowing 


you have not nets, you may tie g 


* 
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a piece of freſh butter, and lay. on the 
piece again. 
Sir Robert Walpole's Dang 
Take a pound of ſuet; ſhred it ſmall; 


grate ſome wen bread, till you have a- 
bout three quarters of a pound; piek 


and clean about a pound of currants; 


cut a quarter of a pound of orange p eel 
and citron ſmall; mix all together, — 
feafon it with cinnamon and ſugar; caſt 
| fix or eight eggs, and keep out half of 


the whites; mix in the eggs with the 
other ingredients, and a dram; it muſt 


be no more than wet with the eggs, to 


make it ſtick like a paſte. You ſhould 
have ſmall nets, wrought of ſmall pack- 


thread; put in every one into a net, 
until they. are about the ſize of a 


large apple; tie them cloſe in the net; : 


make them all of one ſize, except one for 


the middle, make it a little larger; Fut 


in pieces of clean rags; dith them, 5 
G 4 dener 
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pour beat butter, wine, and ſugar odor 
them. 


7 o make Curd. cheeſe Cale. 


Earn two pints of milk; put it on 
the back of a ſearce, and let the whey 
drain from it: when it is well drain'd, 
beat the curd in a mortar; beat a quar- 
ter of a pound of ſugar⸗ biſcuit; mix it 


with the curd, and ſweeten it to your 


taſte; beat four eggs; have half a 
pound of currants -pick'd and clean'd ; 
caſt them all well up together; ſeaſon 
them with cinnamon and orange-grate, 
and a dram and fix ounces of oil'd freſh 
butter; beat them all well together; 
have ſome petty-pans. covered with 
puft'd paſte; put in the cheeſe- cake 
meat, Ws: don't fill the pans too full ; 
glaze them over with a beat egg and 
ſugar; cut the paſte with a runner hke 
ſtraws, and ornament the tops with 
them in any figure ln pleaſe; put them 
in che oven, and fire chem. f 


. ons e 4 
To make Lemon Cheeſe-cakes, © 


Boil the ſkins of three lemons until 
they are as tender as they will be; but 
til off the grate before you boil them: : 
beat them very tine with half a pound 
of fine ſugar; beat fix eggs, but keeß 
out the half of the whites ;- caſt them 
until they are light and white; mix 
them very well; feaſon them with le- 


mon- grate and cinnamen; put in 4 


little brandy, and fix ounces of aiFd 
butter. After mixing all well together, 
put them in the petty- pans, but don't 


fill them near r fall, and fire them! in the | 
oven. 85 


To male 1 Chee, 2 cakes... 


Blanch and beat half a pound of alk 
monds; wer them with a little brandy- 


= | while you are beating them; caſt ſix 


eggs (keeping out four of the whites} 
with fine ſugar, and: caft all together 
with the almonds ; feaſfon- them with 
the grate of lemons: or oranges ;, put im 

fix ounces of oil'd freſh butter; mis alk 


G 5 wel 
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Hal together ; put them in the petty- 
Pans, and fire them in the oven. 


o make Cuftards. a 


Take a mutchkin of good ſweat cream; J 
put it on the fire with a ſtick of cinna- 
mon and lemon-peel; let them boil un- 
til the ſtrength is out of the cinnamon, 
ſtirring it always one way to keep it 
from bratting ; caſt the yolks of ie 
eggs till they are very light and ſmooth; 
mix them with a pull of cold cream; 
- then mix them by degrees. with the 
boil'd cream ; take out the cinnamon 
and lemon- peel, and ſweaten the cream 
to your taſte ; put them into cups, and 
fire them. You may put a little wine in 
them, if you chooſe it. =_ 


* 9 mate Rice Cuſtardi. 


Boil a mutchkin of ſweet milk wah 
two ounces of freſh butter; put in two 
ounces of the flour of rice with the cold 
milk, and let them boil. for a little time 
together; beat two eggs, and mix them 
with the boil'd milk and rice; ſtir them 
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on the fire until they chicken, but don't 
let them boil; ſeaſon them with the 
grate of an orange and ſugar; W put 
them into cups. 


To 0: make Almond Cofards. | 


"Pw on a _mutchkin of cream with 
cinnamon and lemon-peel, as in the 
former cuſtards, the ping quantity of 
eggs, mixed in the ſame. way with the 
cold cream; blanch and beat a quarter 
of a pound af almonds; wet them with N 
a little roſe- water as you beat them; "IJ 
then mix them with the eggs; mix the 
warm cream, and them altogether. by 
degrees, and ſweeten them to your taſte; 
put them on the fire again, Keeping 
them ſtirring one way; but don't let 
milk or eggs ever come to a boil; put 
them into cups, and fire them. Yau 
may fire all cuſtards in a flow oven, or 
you may put the cups into a panful of 
cold water; put the pan on the fire, 
and cover it; take care the water is not 
ſo high as to boil into the cups. When 
Lou. ſee them faſtened, they are enough 
8 8 Es 


% * 
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To make clear Temon Cream. 


Pare four large lemons very thin; lay 
the parings into half a mutchkin of 


water; ſqueeze the juice of the lemons 


into it ,and let it ſtand one night; ſtrain 


it off, and boil it up with a pound of 


double refined ſugar and a gill of roſe- 


water; ſcum it very well, and take the 
whites of nine eggs. You mult not 


whip them too much, elfe they wilt 


Sethe : firain the whites through a 


ſeearce, and mix them with the liquor 
by degrees, for fear of curdling; put it 


on a very elear fire, ſtirring it one way; 
let it be icalding het, and put it into 

glaſſes. There is no difference between 
This and the yellow lemon cream ; only 


beat in two of the yolks alongſt with 
the whites, and put it into a china diſh. : 


To make an Orange Cream. 


Pare the rhind off three bitter oran- 
ges; lay it in half a mutchkin of Wa- 


ter; let it lie until it has a fine flavour 
8 che n. 9 the juice of the 


oranges 


| 
b 


/ 
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oranges into it; ſtrain it off, and boil 
it up with half a pound of double re- 
fined ſugar; caft the yolks of ſix eggs 
with the ſagar, and mix in the liquor 
by degrees; ſet it on the fire, and ſtir 
it one way until it is ſcalding hot. Vou 


ma, put it into cups, Slalles, or a china 


"To make Ratafſa Cream. 50 


Boil t laural bay leaves in a A 
pin of cream; beat rhe yolks of fix 
eggs; keep out a little of the cream 
when cold, and mix it with the beat 
eggs; then mix in the warm cream a- 
mongſt the eggs by degrees; put it on 
the fire, and keep it ſtirring one way; 
let it be ſcalding hot, but not boiling: 
take out the leaves, and ſweeten it to 
your taſte, If you have not laural bay . 
leaves, blanch and beat a few bittet 
_ almonds ; wet them with a little cream 
as you bear them, to keep them from 
oiling; mix the cold cream with the al- 
monds; thruſt them through a ſcarce, 
_—_ mix them in with the eggs. 15 
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To 0 ma ke ky wert Almond Cream. 


' Boil a chopin of cream with cinna- 
| mon and lemon peel; blanch and beat 
half a pound of ſweet. almonds ; wet 
them with a little roſe-water as. vou 
beat them; beat che whites of eig ht 
eggs very well; mix them with the eel 
monds, and thruſt them through a 
ſearce; mix in the boil'd cream gra- 
dually amongſt: them, and put them on 
the fire, ſtirring it one way; make it 
ſcalding | hot, but don't let it boil; ſweet- 
en it to your taſte,. taking out the ſtick 
of cinnamon and the leiden peel. You 

may put theſe two creams either into 

cups or china diſhes. | | 


To make Clouted Cream. 7 


| Take four pints of. new. milk; 10 3 
on a clear 8 and ſtir it now and 
then: whenever 1 it comes a- boil take it 

off, and put it into. broad diſhes to cool; 
iir it about in the diſhes for ſome time 
after it is turned out of the pan; ſet it 
in a cool place, 0 let it ſtand PRE: 
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four hours; then ſcum of the clouts 
with a ſkimmer, and lay it on the diſh; 


put ſweet cream about it, and. frow "6; 


cinnamon and ſugar over it, Spaniſh 
cream is made of the brats . Take 
the brats, and beat them well in a bowl 
with a ſpoon, with ſome fine ſugar and 
a little roſe- water: it muſt be beat un- 
til it is very thick. You may diſh it 
with ſome ſweet cream about ir, If 
| you have plenty of brats, you may lay a 
row of them and a.row of the Spaniſh 
cream time abour. 


75 make Velvet Cream: 


| Take a little ſyrup, of either Jens | 
or oranges, or any kind of ſyrup you | 
have; put two or three ſpoonfuls of it 
in the bottom of a diſh; warm ſome 
new milk lukewarm; pour the milk 
on the ſyrup, and. put in as much runs 
net as will faſten it, and cover it . 


2 N Steeple Cream. 
Take 4 chopin of ſweet cream and . 
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two pints of new milk; fet it on the 
fire to come a- boil, and fiir it to keep 
it from brating ; turn it into diſhes to: 
cool; then ſcum off the top, and put 
it on to boil again, and fo continue to 
boil, cool, and ſcum, until you have 
a good quantity of the cream. Juſt 
when you are going to whiſk it, put in 


half a mutchkin of Liſbon or Zerry, the 
Juice of a lemon, and as much fine ſu- 


gar beat and ſifted as will ſweeten it to 
your taſfe; whiſk it up until it is very 
thick; raiſe it up as high as you can 
in the aſſet, in the * of a 8 
loaf. 


To Saks Bandfring ad. 


Earn ſome new milk; prefs che whey 
very well out of it; put it into a ſquirt 
that has ſmall holes in it, and ſquirt it 
into the aſſet; it looks juſt like band- 


firings; 3 put fine —_— an [weet cream 


Rufb Curd. 


wan ſome 15 ruſhes very clean; 
00 . 
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eut them about a quarter long, and lay 
them round ways on the back of a 
hair-ſearce ; earn about five chopins of 
new milk ; take up the curd in ſlices 
with a ſkimming-diſh, and lay it on 
the ruſhes to drain the whey from it, 
and as the whey is drain'd, lay on more 
of the curds, until it is all on; let it 
ſtand for an hour or two, and by that 
time the whey will be well drain'd from 
it; lay the diſh you intend to ſerve it 
up in on the top of the curd, and turn 
the ſearce upſide down, and take the 
ruſhes of the curd. It is eat with ſugar 
and cream; but ſend the cream in a 
bow! to the table. 


Ten der Gat. 


| Fare ths: tle and' roſs che whey 
well from it; beat it very well in a 
mortar with a little fine ſugar; then 
preſs it hard into tea- cups, or into any 
ſhape you pleaſe ; when it is well faſten- 
ed in the ſhapes, turn it out on an aſ- 
ſet, and pour ſweet cream over it. All 
Wel curds muſt be made of milk new- 


ly 
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ly taken an the cow, elſe they will 
not eat well. You may garniſh all milk 
"diſhes with any kind of raden you 


_— * þ OS . 
14 1 T mule Fairy Butter 


| Take the Sls of three hand; PIR 
She eee of loaf-ſugar, fix ounces of 
freſh. butter, as new from the churn as 
you can, and two ſpoonfuls of orange 
flower or roſe- water; beat them all very 
well until they are like paſte; then put 
it into a ſquirt, and ere it on an n 
in little 8 4 inn as $447 


4 7 5 . 
*. * * Fl 2 
* * Ka gilabube 5 * 5 * 2 5 33 u 


Fan = | kd v 


* 


= Take half a mutchkin be Govet cream, 
N half a mutchkin of white wine, and the 
juice of a lemon; ſweeten it to your 
taſte with fine ſugar; put in a bit of 
the paring of a lemon, and a piece of 
einnamon, if you chooſe whiſk it very 
well, and as it riſes. take it up with a 
ſpoon, and lay it on che back of a ſearce 
to drain the whey from it; then fill 
the glaſſes half full of ine and ſweeten 


8 it ; 


r 3 
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it; then fill ap the glaſſes with the 
whiſked cream; lay as much on the 
glaſſes as will ſtand on ite 1 MJ b 3 


Another Bind of Sillabubs. x 


| Take a chop in of thick cream ; put 
in it three ile of white wine, the j juice 
of a lemon, the juice of two bitter o- 

ranges, and ſugar; beat them very well 
till you ſee it thick; then ſcum it with 
a ſpoon, and fill up the glaſſes. Lou 
put in a piece of cinnamon and lemon» 
peel as in the former; but be ſure you 
take them out before you put it into the 
glaſſes. 


= 4 
z 0 


Bla menge. 


Break ae half an ounce of Gin 
glaſs; put it on with a gill of water; 
put it on and off the fire until it is dif- 
ſolved; add to it a chopin of very ſweet 
cream that will bear boiling; for if it 
break, it is ſpoiled; put in a piece of 
the rhind of a lemon and a flick of 
cinnamon; let all boil together for ſome 
time. . If you | like it with the ratafia 

4 taſte, 
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it to your taſte, and ſtrain it through a 
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taſte, blanch and beat a very few bitter 
almonds, and boil along with it; tweeten 


ſearce; be ſure to ſtir. it on the fire, o- 
therwiſe it will brat after it is ſtrained. 


You muſt ſtir it until it is quite cold be- 


fore you put it into any ſhape, or elſe 


the cream will flie to the top and the 


iſinglaſs to the bottom. When it is 


8 faſtened, put the ſhape into 
hot water to looſe che blanmange from 


it, and turn it out on an aſſet as quick 
as you can. Turn out 9 aer an 


in the ſame way. 


Goofeberry 2 eam. 


Boil ſome gooſeberries until they are 
fo ſoft that a ſpoon can thruſt them 
through the back of a ſearce; take the 
pulp that comes through the ſearce; ſe- 
parate it from the ſeeds, and ſweeten it 
to your taſte; mix it up with thick ſweet 


eream, and put it on afſet. You may 


make apple cream in the ſame way. 


Ta - 
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To make ot rey Reſderry, or Curran 
Cream, 


If the fruit is new v pulled, take and 
weight of ſugar and fruit; clarify the 
ſugar, and put in the fruit; let them 
boil until the ſugar has penetrated into 
the heart of the fruit: and when cold, 
take two or three ſpoonfuls of it; whiſk | 
it up with a vere ein of thick: cream ; 
then take the wholeſt of the berries, and 
mix in two or three ſpoonfuls more 
amongſt the whiſk'd cream. You may 
either put into an aſſet or glaſſes. If 
you have any of theſe Kad preſerved, 
you may do them in the ſame way. | 


To make Rice Cream. 


Take ehre ſpoonfuls of the flour of 
rice, and put it on with a mutchkin of 
ſweet cream, and ſtir it until comes 
a- boil; then let it cool; caſt the yolks 


of three eggs with ſugar, and mix a lit= _ 


tle cold milk or cream with them ; then 

- mix it with the rice, and keep it ſtirring 

one way; but take care it does not boil. 
| You 


Yo" 
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You.may flavour it either with orange- 


flower water or roſe-water. If you have 

none of theſe, boil a piece of cinnamon 
along with the rice; „en ty and a it 
Fan to the table. 5 AE 


1 rich E. aniag· 5 2 


Take a chopin of ſweet en „ half A 
pound of common biſcuit beat and 


ſearced; blanch ſix ounces of ſweet al- 
monds; beat them up with a little ſweet 


milk to keep them from oiling; mix the 


cream, almonds, and biſcuit together; 
put them into a pan, and let them boil 


a while; take a mutchkin of white wine, 
and caſt nine eggs, keeping out fix of ; 
the whites, and add them to the wine, 
and ſweeten it to your taſte; ſeaſon it 
with beat cinnamon; put the wine and 


eggs on the fire, and let them come a- 
boil; then put them into a bowl; pour 


the cream on the wine, and ſtirit about; 


put ſugar and cinnamon on the top. It 


looks very pretty ſtuck with fliced al- 
monds « on the top; at gone to the table 
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in a bowl; it is a ern mille ain 
1 een 


A common \ Eating-paſſit | 


Fake a bottle of good ale and a kk 6 
kin of wine; put it in, and warm it 
with a little beat cinnamon; ſweeten 1 it; 
toaſt ſome thin ſlices of bread; cut it in 
dices, and put it amongſt the wine; boil 
three mutchkins of new milk, and pour 
it boiling hot on the bread and wine; 
ſtir it all about with a ſpoon, and cover 
it up; ſend it hot to the table, either in 
a bowl or a ſou prüah, It is a "A 
good ſupper-dith. 87 re 


.T, o make Hartfhorn 7. 


put on two pints of water in a cloſe 


goblet with a pound of hartſhorn; let it | 


boil on a flow fire until half of the wa- 
ter is waſted ; you put in half an ounce. 
of iſinglaſs alongſt with the hartſhorn; 
lift a little of it in a ſpoon, and let it 
cool, that you may ſee the ſtiffneſs of it. 
If it is ſtiff enough, ſtrain it off; if not, 
let it boil a little longer. With re- 
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I off, and ſcum. all the fat off the ſtocks. 
When, 2 


gard to ſeaſoning, I-can give no rule, 
but to ſweeten it; put in wine and the 


juice of lemons to your taſte, a little of 
the rhind of lemon, a good piece of cin- 


namon broke in bits; ; caſt the whites of 
A or {ix eggs, according to the quan- 

break ſome of the egg-ſhells a- 
ming the whites ; mix all together; 
put it on the fire, and keep it ſtirring 
and ſkinking, not to let the eggs turn 
to a hat; let it boil until the ſtrength is 


out of the cinnamon; then turn it into 


the jelly-bag ; have two bowls ready to 
receive it; turn it backwards and for- 
wards into the bag, until you ſee it 
clear, fit for glaſſes. . 


Calves-feet Jelly. 


put four calves feet into a pot with 
water; ſcald them, and take the hair very 
clean off them; ſlit them, and lay them 
into warm water; let them blanch two 
hours; ſet them on in a very cloſe pan 


with two pints of water on a ſlow fire; 


let them boil to rags; then ſtrain them 
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| When it is quite cold, cut off all che e. 
diment from the bottom. Ir is ſeaſon- 
ed every way as the hartſhorn jelly is. 1f 


you are careful of turning it oftery into 
the bag, it will be as clear as the hartf- 
horn jelly If the ſtock is very ſtiff} 
pat in ſome water in it: it is not pretty 
to be ſtiff in glaſſes; but if it is for a 


ſhape, it muſt be a great deal ſtiffer, or 


elſe it will nor Ne when Þ cg tern it 


r fir a . by 55 6 


Take a pound of hartſhern ſhavings, 
nine ounces of eringo root, three outices 


| out. 


of iſinglaſs, a chopin of braiſed friails; 
che ſhells taken off and elean'd; rake 
two vipers, or four ounces of the 


powder 
of them; put alk thefe ingredients in 
two Scotch- pints of water; and let theny 
boil into one punt ; ſtrain it throwglh a 
ſearce: when it is cold, put it into a 
pan with a mutchkin of Rheniſh wine, 


half a pound of brown ſugur- candy, che TR 
juice of two Seville: — ana the i 5 


eine: ee four: 
2891. H ; boil . 


„ 
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boil them altogether for three or four 
minutes; then run it through a jelly- 
bag, and put it into ſmall pots. The 

patient may take two: hc of it 
in a day. r e 0 ef 56 


A Hot N.. 


Make a ſtrong jelly of calves feet 'or 
hartſhorn ; take a bowl, the mouth of 
which will go within the aſſet you in- 
tend to ditn it on; fill about a third 
part of the bowl with the jelly when it 
is cold and firm; lay in the eggs; melt 

down the reſt of the jelly, and let it be 
quite cold, but not faſtened, and pour it 
on the eggs; take the chin pairings of 
lemons, and boil them a little in water; 
cut them like ſtraws, and ſtrow them on 
the top of the jelly before it is quite 
firm. Lou wen 1 888 —_ —_ 


mange. 1 ; 10 CH | 
| Fly in Orin,” 90 5 | E 5 


* 


Fill ſmall cups full of the jelly; when 
it is firm, turn the cups out upon a 


china allet, and ey * thick ſweet 
cream 


5 a 


| Ws mes is e ; 


cream round the jelly in the bottom of 


the aſſet. This way of making up jelly 


looks very well, eſpecially when it is 


on a pretty diſh, as the "Php is warn 
beautiful through the jelly. | My oh 


To di 22 15 cold Chicken in va. 120 


Lay the jelly in the bottom of a bn 
as you do in the hen's neſt; take a cold 


roaſted chicken or two, if che bowl wall 


hold them ; turn hos breaſts down to 
the bottom of the bowl, and drop the 
yolks of ſome hard eggs in amongſt the 


jelly round the chickens ; then fill up the 


bowl with the jelly; let it ſtand until it 
1s firm; then turn it out. It muſt not 
be ſeaſoned as the other jellies are.. Boll 
in the ſtock, a little white pepper, a 


blade of mace, a bit of lemon- peel, and 
the ſqueeze of a lemon, and a very little 


ſalt; clarify it as the former jelly, and 
run it through a jelly- bag in the ſame 
manner. You may garniſh with. my 
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A F ating Hand. 


Roaſt ſome apples; toaſt off the 8 
and take out the pulp, and caſt it very 
well with a knife with the white of an 
egg and ſugar, until it is very light and 
white; take half a pound of currant jelly 


and four whites of eggs; whiſk it up 
with the whiſk all one way, till it is ſo 


thick, that when you drop it from the 
woon: ir will ſtand; it rakes a long time 
whiſking until it is of a proper ſtiffnefſs; 
put ſome fweat cream in the bottom of a 
diſh; cover the cream with the roaſted 


apples, and drop on the jelly in what 


figure you pleafe; ; raife the apples and 
jelly as high in the middle as you can. 


Vou may do it without apples; but it 


takes a e. deal more e to cover che 
cream 3535 


2 4 34x o "ES, # g | : : o "| 0 
5 4 1 Trifle. | 


% * 1 


Fake e hire, wine” ind fugars 


v ug ſome ſugar- biſcuit in it; lay the 


biſcuit in the bottom of a din, and 
bring it by ee to be high in the 
middle: 
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middle: when the biſcuit is a little 
ſoftened with the wine, pour ſome thick 
ſweet cream over it; let it ſtand until 
the bread has ſuck d up the wine and 
the cream: if there is any of the liquor 
left, pour it off. If you have 
roaſt ſome of them, and order them in 
the ſame way as in the laſt receipt; lay 
a covering of apples on the biſcuit; 
then cover it all over with whipt cream, 
and drop ſome currant- jelly on it. In 
| caſe you have not ſweet cream, put on 
ſlome ſweet milk with a bit of cinnamon 
and lemon-peel ; let it boil ; take the 
yolks of four eggs to a mutchkin of 
milk; caſt them until they are very 
ſmooth, and mix them 


up wrich n lictie 


cold milk; then mix the boiling milk a 


by degrees amongſt the eggs, and turn 
it backwards and forwards until it 18 
very ſmooth; then put it on the fire a 
little; keep it ſtirring, but don't let it 
boil. This fapphes che place of real 

cream when you e none; en, it 
10 your taſte. 
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An Egg Gele. . 


Take tires mutchkins of ſweet cream 


not too thick; put it on with a little 


cinnamon, lemon- peel, ſugar, and half 


_ a mutckhin of white wine; caſt a dozen 


of :eggs; keep out fix of the whites ; 
mix; the eggs very well with the cold 
milk; put it on the fire, and keep it 


ſtirring all the time until it comes a- 


boil. When you ſee it is broke, turn 


it into any ſhape you have with holes, 
to let it ſtand until the whey runs from 


it, and turn it out of the ſhape. You 


may flavour it either with orange- 


flower or roſe- water before you put it 


into the ſhape. If you chooſe, you may 
Pour ſweet cream over it when you 


diſh 1 it, or iR may be eat t with wine and 
2 0 K er ebtewiok bits - 


£ 


TY. Ts nale a 2 a. 


„ «x 


Take three chopins of new milk; - put 


in as much runnet as will make it l : 


dle; preſs the whey gently from the f 


card; break the curd, and take equal 


quantity 
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quantity of grated bread and curd; beat 5 
the yolks of a dozen of eggs and fix of _ 
the whites ;; ſeaſon with beat cinnamon, 
nutmeg, and ſugar; mix in half a mutch- 
kin of ſweat cream and a glaſs of 
brandy; mix the bread and: curd all 
together, and put a very little ſalt in it; 
work it all up to a paſte, and duſt in two 
or three ſpoonfuls of flour as you work 
it up; take out a piece of it, and roll it 
out thin to fry; then make the reſt up 
in the ſhape of a loaf, and fire it in the 
oven; cut the fried paſte in little bits 
to put round the loaf; cut a hole in the 
top of the loaf, and pour in ſome beat- 
butter, cream, and ; fend it, br 
to the table. 3 „ 


To make "Cie P ee XN * 


For every two eggs take a ſpootiful 
of flour; beat the flour and eggs until 


they are quite ſmooth; ſweeten it; put 
in beat cinnamon, a very little ſalt, and 
a dram; for every ſix eggs mix in a 
mutchkin of ſweat cream; oil fix ounces 
of. freſh butter; mix it in wich the bat- 


H 4 ter; 
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ter; put butter in the er at 
firſt; let the pan be very hor, and put 
in a 'tea- cupful of the batter at a time 
in the Pan, and turn the pan round to 
make it of an equal thickneſs. If you 
think it too thin, put a little more bat - 
ter in the pan; when it is fired on that 
ſide, you muſt hold the other fide be- 
fore the fire; for theſe lighr pan-cakes 
will not turn; double it in the pan; 
then fold it again; lift it with a knife, 
and lay it on a warm plate before the fire 
to keep it hot; be ſure that the pan is 
quite hot every cake you put in; ſtir al- 
ways the batter before vou _ it into 
the pan. 


To make a very good baked Pudding 201 
the ſame Batter. 


Butter a pudding- pan; put in the 

1 — and fire it in the oven; it will 
1 riſe very light in the oven. When you 
Nee the ir all fuck d up, and the 
| ns . to ow cog it is 
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To turn the fame Batter into 4 fas 


Form. 


Butter ſome t tea · cups, — fl ad 
more than half full; fire them in the 
oven; when enough, turn them out of 
the cups on a plate. Send beat - butter, 

vine, and ſugar, to eat with Wen I 
N | Fix Þ 


v ©. I * 


To make een me 


Beat four or five eggs with; four . 
ſpoonfuls of flour; caft ix until rhe 
flour is free of knots; put in a little 
falt and ſugar to your taſte, beat cinna- 
mon and nutmeg, near a 'murchkin: of 
ſweet milk, a dram, a handful of cars 
rants, and as much fweet fuet ſhr 
fall; mix all well together; put 4 
piece of butter in the frying- pan, ot 
beef - dripings: when it boils, lay a 
many- petty pans in the frying- pan as t 
will hold, with their bottoms u _—_ | 
put-in the pudding- ſtuff at the E = 
of the petry-pans: You muſt fob 4 
on a ſlow fire, otherwiſe you will burn 


EI them, | 


- 
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them, and they will be raw in the heart. 
When the 'petty-pans come eaſily off, 
they are ready for turning to the other 
Sade They" eat well, and are a N 
Pretty 5 


To nale Apple 22 1 


Beat — or five eggs; mix in as 
much flower as they will caſt with till 
they are very. ſmooth ; put. in a little 
alt, ſugar, and ſome beat ginger; you 

may put in cinnamon, if you chooſe; 
mix in about a gill of ſweet cream or 
new milk, two or three ſpoonfuls of 
ſweet yeſt; caſt them all well together; 
put down the batter at a diſtance before 
the fire to make it riſe. If you-have 
not yeſt, you muſt give it a good dram, 
Pare the: apples, and cut them in thin 
ſlices; take gut the cores, but keep the 
 ſhees A have à good deal of <6 
dripings boiling in the pan; then put 
in every lice of the apples by itſelf a- 


mongſt the batter, and drop them into 


| mw. pan one by one until it is full; fry . 
a light brown; take them carefui- 
ly 


* 


before the fire till they are all fried off; 


C 


the ugar and cinnamon; pickle: t 


* 
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ly from the fat, and keep them warm 


then diſh. them neatly one above Atls. 
other; raiſe. them pretty high in the 
middle, and ſtrew ſugar over chem. 
Send n hot to the table. 1 


es? "Tom ale Currant Fritters.. 1 


d AEN gi 7 07 


„ Make che batter: in the ace 1125 40 as: 


in the former; put in a quarter of a 
pound of currants well waſn' d and dried. 


If you have any beef : ſuet, ſhred a little 


of I Imall, and Put amongſt 1 1t; mix all "A 
well together, and drop them from a -: 


| ſpoon. [into the BEA pan into what fize- _ 
you pleaſe. Diſh them in the fame way 


AS the above. 5 „„ 
is: +To. arb Oper. F. erin 


Nie the batter | in the ſame way 7 ry : 
in thg above receipts. 3 only keep We 


oyſters ;. take as many of them as you 


want, and. lay them between the folds | 
of a cloth, Aud dry them; then dip 


Nene opſter i in the batter, and fry, mY 2 
3 | 


as ; 


* * 
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_ diſh them nos but s no ee on 
them. 
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in the ſame way as the other fritters; 


To make Potato F ritters. 


Boil and bend half aaluntacinf; poms 
toes; mix them with. four beat eggs, 
about a gill of good thick cream, - ſome 


| ſugar and nutmeg, a little ſalt, a | be of 
freſh butter oil'd, and a dram ; beat 


them all well together, and drop them! in 


the boiling dripings; fry them a light 
brown; n _ uns Aren m__ 
over them. 1 


You may ak any a e fruit in 


the heart of fritrers, ſuch as, preſerved 


cherries or gooſeberries, or the half of 
an apricot; be ſure to have a great deal 
of fat to fry all fritters in, elſe they will 
not be good. Some chooſe their apples 
chopt ſmall, and mix di in the batter in 


place. or flices, - „ 


To make a T, 2 Cake, * Rd 
12. 5 10 
Bea fix eggs. with four or five {poc on- | 
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Fuls of flour; mix with them a muteh- 
kin of ſweet cream or new milk; ſweet- 
en it to your taſte; ſeaſon it with ſome 
nutmeg and a little ſalt; put in as much 
of the juice of tanſy as bitter it to your 
taſte, and make it green with the juice 
of ſpinage; mix ſome old butter in it, 
and caſt them all well — you 
may fire it in a frying- pan on the top of 
the fire, but take care not to d it. 
Lou may fire it below meat that is roaſt- 
ing, or in an oven; but be ſure to but- 
ter the plate very well that it goes in. 
In caſe it is fired below meat, pour off 
all the fat from it before you e it to 
the table; ſtrew ſugar over it. 


Tue Poor Knights of Windſor,” 
| Gur ſome ſlices of bread about. half 1 


. AY + * 
* 


an inch thick; lay them to ſoak a while £46 | 


in white wine and ſugar; caſt two. or, 
three yolks of eggs; take the bread out 
of the wine, and dip it amongſt he 

eggs; have ſome freſh butter boiling in 
the frying-pan; put in the bread, and 
85 them a fine brown; then diſh _— 


. 
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end ſtrev ſugar and beat cinnamon over 5 
them: you may eat as ny if : 

y=uo chooſe: :. 79 


Kage 0 make fn mall Curd Piding., 


: 343 4 F* 


, Bed: two: pints: of new milk; lay 11 


on the back of a ſearee until allus} 


whey: is run from it; beat it very well 


in a mortar with eight ounces of freſh. 
butter, till they are all well mixed toge- 


ther; caſt ſix eggs, and keep out three 
of the whites; beat two ounces of biſ- 
cuit; mix the eggs and biſcuit well with 


the curd ; feaſon' it with ſugar and beat 


cinnamon to your taſte, and the grate 
of a lemon; butter ſome tea- cups, and 
let one of them be larger then the reſt 
for the middle; put the Nuff” into the 
tea · cups, and fire them in a ſlow oven; 


when they are enough, turn them out 


on the diſh, the large one in the middle, 


. and che ſmall ones round it; cut ſome 
blanch'd almonds in ſmall ſtrips, and 


ſtick them in the tops of the puddings; 


pour beat · butter, wine, and ſugar; over 
them. Ss i 1 "Sl 


1 „ 
£5 


—— 
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275 make. a Curd F lorentine: | 
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Take two pounds of curds; and break 
hack very well with your hands; blanck 
and beat a pound of almonds, With a 


little roſe or orange 


e- flower water; pick 


and, waſh half a — of currants; boil 
ſome ſpinage; cut it ſmall with a Enife, 

and ſweeten it to your taſte; oil eight 
ounces of freſh: butter; mix all i 
gether; make: a fine puff d paſte; lay a 
thin covering over Es the-diſh; —— 
put in the ſtuff; cover it on the top with 


over; put it in a ſlow oven to bakers 


18 ready. 


- when the e is enough, the florentine 


10 us 2 Az 771 5: 1 
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rs EÞ& 


Boil them tender, and Gen them 
clean; cut them in ſlices ; take as much 
fweet cream as be ſauce, and thicken it 
with butter wrought in flour: when the 
cream and butter is warm enough, put 


in the n and __ it en on 


1 


the 
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the fire: when the cream boils they are 
enough ; ſtrew a little ſalt on them. 5 
Boil fame bitroot, and ſcrape off the 
ſkins; lice it down 1n thin 6" beat 
ſome freſh butter; put a little vinegar 
in it; throw in che 88 toſs them 
Wh until aye are warm, and diſh chem 
. To few Red Cabbage. : | 
Cut it down as for pickling; put i it 
in a ſtew-pan with ſome red wine and | 
a piece of butter kned in flour; ſeaſon } 
it with a little ſalt and ſpices; keep it 
ſtirring until the butter is melted; then 
cover the pan, and let them ſtew a little, 
but not too ſoft; for they are better to 
eat a little criſp; put in a little vinegar 
before you take them off; diſh them, 
and fend chem up hort. 
To flew Cucumbers. - „ 
' Pare ſome large cucumbers, and flice 
them about the thickneſs of half a 
crown ; ſpread them on a clean coarſe, 
cloth to drain the water from them 
pare and ſlice ſome large onions round- 
ways; 
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ways; flour the cucumbers, and fry « 
them and the onions in brown'd butter; - 
when you fee them brown, take them 
up carefully from that butter; taxe a 
clean pan, and put three or four ſpoon- 
fuls of warm water in it; put in a quar- 
ter of a pound of freſh butter roll d in 
flour; ſtir it on the fire until it is melt- 
ed; mix in a tea- ſpoonful of the flour of 
muſtard; put in the cucumbers, and 
ſeaſon it with ſalt and ſpices; cover up 
the pan, and let them itew about a quar- 
ter of an hour, ſoftly r the "wn 
and ſo diſh them. | 


To dreſi Parfuips to eat like Siam” | 


| Boil ſome large parſaips tender, and 
ſcrape off the ſkins; cut them by the: : 
lengrh, and cut every piece round, a=: 
bout the ſize of a ſkirret, and fry them 
in butter a fine light brown; take them 
out of the butter, and lay them neatly 
in a diſh ; firew beat cinnamon and ſu+ 


gar over chem before vou ſend . a 4M 
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" Celery with Crea? n. 


Waſh anch clean the celery; cut it in 
pieces about two or three inches long; 
boil them in water until they are ten- 
der; put them through a drainer, and 


keep them warm; take about half a 


mutchkin of Greet cream; roll a bit of 


freſh butter about the bulk of a nutmeg 

in flour; keep it ſtirring on the fire un- 
til it comes a-boil; : 

four eggs ready caſt; ; mix them with a 


have the yolks of 


little cold cream; then mix in the boil- 


ing cream by degrees amongſt the eggs, 
and put it en the fire again; 


keep it 
cloſe ſtirring, bur don't let it boil; throw 
in the celery, and give it a toſs up; ſea- 
fon it with ſalt d nutmeg to _ er 


| and diſh 1 It. ns 75 VW 
5 F E 


To flew Celery i in Gravy A 2: 


| 3 
Boil and order the celery as in he a- 
bove receipt; brown a piece of butter, 


much good gravy amongſt it as will 
cover che celery, and a little red wine, 
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Y nd falt and ſpices to your taſte; when 
che ſauce comes a-boil, throw in the 


celery, and let it ſtew a lire, and then 
diſh it. | 


= 1» have a di ufo of Kidney-Beans in the 


Winter. 


Gather the kidney: hack white ey 
are young; ſtrew a good deal of ſalt in 
the bottom of a can; then lay in Tome of 
the beans, and ſtrew in ſome more dry 
ſalt, and ſo continue until the can is full; 
between every row of beans lay a row 
of ſalt; as you lay them in, , preſs them 
pretty hard with your hand, but not 
ſo as to bruiſe them: when the pot is 
full, tie them cloſe: up. with a bladder 
and a piece of leather above it: when 
you are going to uſe them in the win- 

ter, take up what quantity you want, 
and lay them in freſh water ſome hours 

before you. boil them; change the wa- 
ter two. or three times to draw the ſalt 
out of them; cut them about an inch 
long; let the water be boiling before you 
put REA in: when they are 1 . 
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175 Cook and Pas TRY. 
drain the water from them, and toſh | 
them up with ſome beat butter. When 
you put in the beans, throw in a tea- 
ſpoonful of pearl-aſhes ; it makes them 
boil both green and tender; it makes 
young peaſe of a fine green, or any kind | 
of greens, and does hurt to nothing. 

All theſe garden things are — 7 proper 
for ſupper diſhes. 


To keep Artichoke Bottoms the 1 8 year. ; 


Cur the ſtalks very cloſe ro the arti- 
chokes; boil them no longer than the | 

leaves will come out of them; then take 
the choke clean from them, and the | 
ſtrings from the outſide of the bottoms, | 
and lay them on tin-plates when the 
oven is near cold; ler them ſtand a day | 
or two in it: they won't be dry enough 
with this; but you may ſet them at a 
diſtance rem the fire, or in the fun to 
dry. When the oven is hot at any | 
other time, you may put them in again, 
and ſo continue drying them with either | 
1225 oven, or 22 ſun, until they are as 
"OP 
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dry as a board: then put them in paper 
bags, and hang them up im a dry place: 
when you are going to uſe them, lay 
them in warm water, and let there: he 
about four hours, changing the water 
often; you muſt pour the laſt water 
boiling hot on them; cut them in dices 
after they are ſoak'd, and boit chem ten- 
der. If you have plenty af them, they 
make a very fine difh, and they are very 
good in either fricaſee or ragoa lauces, 
or any fine ſoups. 


12 he beſt way of — green Goofe berries 


for Tarts. 


q Gather them before they are come to 
W their full ſize; cut off the tops and tails 
with ſciſſars; take wide-mouth'd bot- 


tles; be ſure they are very clean and 


dry; fill them up with the berries, and 
cork them; put them into an oven not 
ſo bot as to break the bottles; let them 
titand until they turn white, and pretty 
well fallen: when they are enough, 
take them out of the oven; take out the 
corka, and tie a muſlin rag on che * 
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of the bottles; then turn the bottles in- 
juice is run from them, (it is the juice 
the bottles; take one of the bottles and 


as to cover them with ſheep's tallow; 
melt it, and let it be as cold as it will 


an inch covered with the tallow ; then 


the rings of the bottles amongſt melted | 


pleaſe. 


with the milk and rice off the fire; put 
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to deep jugs that will hold them; let 
them ſtand that way until the whole 


F its. nd © 


that fpoils them). When they are very 
well drained from their juice, turn back 


fill up the reſt with ; leave as much room 


pour on the berries; let them be about 


cork them hard up; dip the corks and 


bees wax, and tie leather above them. 
You'may ſend chem to che 2 if you 


To make white yards. 


Take a mutchkin of new milk; put 
it on the fire; when it comes a-boil, 
ſtir 1n as much ground rice as will make 
it like thick pottage ; have ready the 
whites of three eggs; caſt and mix them 


* on the fire again for a little, ſtirring 
—p 
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it all che time; but take care chat it 
does not boil; ſwweeten it to your taſte 
vwith fine ſugar; wet ſome tea- cups with 
water, and fill them with the cuſtards: 
when they are cold they will turn out 
on the diſh. Caſt the yolks; mix them 
with ſome boiling milk; ſeaſon it with 
cinnamon, ſugar, and a little wine; 
when d pour it on the cuſtards. 


— wt 


Iv make German Put 7. 


214 3 - 
* 4 I 


| Take fine eggs; keep out one of the 
yolks; take five ſpoonfuls of flour; beat 
them well together with ſugar to your. 
taſte, the ſcrape of a nutmeg, and a ver 
little beat ginger; mix in a mutchkin 
of ſweet cream, and two ounces of oil'd 
butter; caſt them all together ; butter. 
the pans, and put them in a quick 


oven to fire. The 1 TOUT be < on 
half full. 


+ 


'S 0 —_ Apple . P . 8 2 62 7 47 


Stov the apples, and maſh them very 
well; ſweeten them to your taſte; mix 
in a little marmalade or cinnamon with 
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of a middling 1 on the paſte, and cut 
quite round by it; let the apples be 


rhe paſte together; wet it a little in the 


oven. 


left over filling your diſh, make one 


round it. If they are 8 made up, 
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them ; make puff d paſte; Tay a ſaucer 


quite cold; lay a ſpoonful of — in 
che middle of che paſte; then double 


infide to make it ſtick together; mark it 
neatly with a knife, or plair it with your 
fingers round the edges. You may fire 14 
them in the oven, or fry them in a 

frying- pan: oy are beſt done in the 


You may ETD puff of a any Red 1 
fruit or green gooſeberries ſtov'd and | 
maſh'd like the apples; you may make 
puffs of any good thing you pleaſe, ſach 
as an almond pudding: if you have any 


uite round, or in the ſhape of a ſtar, 
for the middle, and lay the e Emicircls? 


they area very pretty diſh. 


To make Short "OY 


| Taken peck of flour, and four pounds & 
: of 1 N 
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eee the ſame weight of citron, 


Ch. IV. Prxs, PAsTIEs, &c. 181 


of butter Engliſh, or three pounds Scots 


weight; put the butter on to come a- 


boil; make a hole in the flour, and pour 
the boiling butter in it; work the flour 


and butter a little while together; pour 


in a mutchkin of good yeſt amongſt the 


paſte; work it together, but not too 


much; divide the paſte, and roll it out 
oval; then cut it through the middle, 
and plait i it at the ends; Re out a little 
of the flour to work out the bread; Hour 
gray paper, and fire the bread on it: if 


you make it ſweet, allow a pound of ſu- 


gar to the peck of flour at leaſt ; if you 
want it very rich, put in citron, orange- 


peel, and almonds, and ſtrew white 


carvy on the top; be ſure to mix the 


ſugar and fruit with the flour before 


you wet it; remember to prick it well 
on the top. 


To make a rich Bun. 


To half a peck of flour ſtone 505 
cut two pounds of raiſins, clean two 
pounds of currants, take {ix ounces of 
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and as many almonds blanch'd and cut; 
mix all theſe together; take a drachm 
of cloves, a large nutmeg, half an 
ounce of Jamaica pepper, and half an 
ounce of ginger; beat them all well to- 
gether; ſtrow them on the fruit, and 


mix them very well; make a hole in the 


flour; break in a pound of butter Scots 
weight in it; pour warm water on the 
butter to ſoften it a little; then work 
the flour and it together; ſpread the 
paſte, and pour on half a mutchkin of 


good yeſt, and work it up very well, 


until the paſte is very light and ſmooth; | 
cut off about the third part of the paſte |} 
for the ſheet; ſpread out the reſt of the 
paſte on the table; put the fruit on it; 


pour about a gill of yeſt over the Fruit, | 
and work the fruit and paſte very well 
together, and make it up round; roll 


out the ſheet round; lay the bun on the 


middle, and gather the fheet round it; 


roll it out to the thickneſs you would 
base it; run a fork through it in diffe- 
rent parts down to the bottom, and prick 
ii on the top; Hour double gray paper, 


A . ) c | .-Q nd 
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and lay the bun on it, and give it a cut 


round the ſide; put a binder of double 
paper round it to keep it from running 


too thin in the oven. The oven muſt 
neither be too hot nor too cold. 


To make a Fourthpart Plumb-cale. 


= Clean and pick two pounds and a half 
of currants, three quarters of a pound 
of citron, as much orange-peel, half a 


pound of almonds; blanch and cut them 
all into pieces, riot too ſmall; take a 


; fourthpart of flour, and break an Eng- 


liſh pound of freſh butter in it, the ſame 


way as you do the paſte for the bun; 


give it half a mutchkin of good yeſt; 
the paſte muſt be very light and ſmooth. 


S wrought; cut off a piece for the ſheet; 
take half an ounce of ginger, half an 
ounce of corriander ſeed, a few cloves, 
and about a quarter of an ounce of Ja- 


maica pepper; all theſe muſt be finely 
beat, and about a quarter of an ounce 


of caraway ſeeds; mix all theſe together, _ 


and ſeaſon the fruit with them, and 


pour a dram over the fruit. The fruit 


13 - and 
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and paſte is wrou ght entirely i in the ſame 
way as 1n the bun, and non ven 51 in the 
ſame manner. . 


o male a Seed. 1 1 


Dry a pound of flour before che figs 
or in the oven; beat and ſearce a pound 
of ſugar; weigh a pound of eggs; whiſk 
the eggs and ſugar together until it is 
very thick and white; have half a pound 
of freſh butter ready; caſt it to a cream 
with your hand; when the eggs and 
ſugar are caſt, ſeaſon them with beat gin- 
_ ger, cinnamon, and a few caraway feeds ; 
put in the butter, and caſt it with a 
timber ſpatalla; have ready cut half a 
pound of citron, and as much orange- 
peel, and fix ounces of almonds blanch'd; 
cut the brange-peel in narrow ſtrips a- 

bout an inch long ; cut the citron in 
broad pieces; cut the almonds in two 
long ways; break the knots of the flour, 
and ſtir it in the ſugar and eggs; when 


it is well mixed, put in the fruit, and 


mix all well together, but do not caſt it 


much after the ack goes in; butter 
the 


Ch. IV. PIES, PASTIES, Kc. 185 


the frame or hoop, and fire it in the 
oven. Tou may ſtrew white cara ways 
on che top, if you choſe. _ | 


A Diet-loaf. + 


Take a pound of ſugar beat and Gft= 
ed; caſt a pound of eggs with it until it 
is very thick and white; then put in the 
ſeaſoning, beat cinnamon, ginger, ſome 
caraway feeds, and a pound of dried 
flour: ſome chooſe it with a little butter, 
as you have in the ſeed- cake; but it is 
rather lighter without it; butter the 1 
frame, and fire it. Lou may ſtrew cara:-k˖ 
way on the top of it, if you chooſe. N 


„ Currant-cake. 
faked penn of freſh butter; caſt' it 


with your hand to a cream; caſt a pound 

of eggs and a pound of ſagar in the ſame 

way as in the above receipt; when I 

the butter, eggs, and ſugar, are well 

caſt, mix them all together, and give A 
them a caſt; then mix in a pound of 
dried flour; caſt them all very well until 

the flour is quite ſmooth; then mix in 
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a pound of currants pick d and clean'd, 
and ſome caraway ſeeds; butter - frame, 
and PRE it in the oven. 


To make fine Gingerbread. 


Take two pounds and a half of flour; 
mix an ounce of beat, ginger with it, 
and half a pound of brown ſugar; cut 
three quarters of a pound of orange- 
peel and citron not too ſmall; mix all 
theſe together ; take a mutchkin and a 
half of good treacle, and melt it on the 
fire; beat five eggs; wet the flour with 
the treacle and eggs; weigh halfa pound 
of freſh butter, Scots weight; melt it 
and pour it in amongſt your other ma- 
terials; caſt them all well together; but- 
ter a frame, and put it in the oven. 
This gingerbread won't fire without 
frames. If it riſes in bliſters when it is 
in the oven, run a fork through it. It 
makes very fine plain bread without the 
fruit, with a few caraway ſeeds: All 
theſe cakes muſt be fired in an oven nei- 
ther too hot nor too cold. The way to 
| know when the cakes are fired enough; 
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is to run a clean knife down che middle 
of them; if the knife comes out dry, 
they are enough; if the leaſt of it ſticks 
to the knife, put it into the oven „again. 
| To make common B ſeuit.. 1 929800 
Caſt a pound: of eggs with a pound of 
Cooke pounded and fifred; dry a pound 
Þ flour: when the eggs and ſugar are 


ery thick and well caſt, ſtir in the © 


Wigs of dried flour and ſome caraway 
ſeeds ; drop them on paper, and one” 
them on the top with ſugar.' 


To make the ſame Biſcuit proper for ating 
0 put in fme Puddings. iff] 


: Keep out a little of the flour and all: 
the ſeeds; and after they are fired fit 
for eating, put e in a cold oven co 
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* X 


- Caſt fy eggs, and a pound of ſugar 


pounded and ſifted, until they are verx 4 


thick and white; mix in three quarters 
* a pound of fine flour; drop them 
„„ | 14 oval 


tian es 4 
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oval on papers; glaze them on the top 
with ſugar, and ſend them to the oven. 


To make Spunge Bi ſcuit. e e 


Caſt nine eggs until they frothe; 
pound and fift a pound of fine ſugar ; 
then beat it up with the eggs till it is 
quite ſmooth; mix in tHfree quarters of 
a pound of flour and the grate of a le- 
mon or two; have the biſcuit frames 
well buttered with freſh butter; fill 
them a little more than half full, and 
125 them in the oν§ẽjẽ . ni end: 


20 make common Aiden B. Mer, 


| Blanch a pound of ſweet almonds; 
beat them np by degrees with the white 
of an egg, until they ſpread ſmooth be- 


tween your finger _—_ thumb; have 


ready pounded and fifted two pounds 
of fine ſugar; pound and ſift two hard 
bakes; caft the whites of thirteen eggs; 

beat the almonds and eggs together un- 
til they are very light; mix in the ſu- 
gar by degrees, ſtill continuing beating; 
mix the bakes with half a pound of 

. Foes flour; : 


ch. v. Pres, PASTIES, &c, 189 


flour; then mix all together; drop them 
oval on paper, and glaze them on the 


top with ſugar, a and. 5 chem in 1 80 
oven. 


Blanch ſie peut a pana of Aut 
the one half bitter and the other ſweer z 
beat them with the white of an egg as 
in the former receipt; have ready three 
more whates of eggs; caſt. and mix them 
very well with the pounded almonds 

then mix in by degrees a pound of fine 
ſugar pounded and ſifted; mix all well 
together ; then drop- them off the point 
«fl a knife on common white paper, a- 
bout the bigneſs of a ſmall coat- button; 


chem into a : cool, "ove," and tire 


To nth Spurt, Fruit, and 7 Shaving A 


Blanch/and beat two pounds of ſweet 
almonds, with two. whites of eggs, till 


they are very ſmooth; pound — ſift 
two pounds of fine ſagar ; ; have the 


whites of five eggs caſt; mix the eggs N 
. "IS 4 — On 
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and almonds very well together in the 
mortar with the end of the peſtle till 
they are quite white; then put in the 
ſugar by degrees, ſtirring them con- 

unt until they are thoroughly mixed; 
then put the ſtuff into a clean pan, and 
ſet it on a ſlow fire, keeping it ſtirfing 
conſtantly until it becomes white and 
thin. Before you ſet it on the fire, have 
ſome white wafers ready; whenever the 
ſtuff comes off the fire, take about the 
third part of it, and ſpread it on the wa- 
fers; make it very ſmooth, and about 
mie thickneſs of a common Sifcuir; ſcore 
it with a knife about an inch broad, and 
the length of the wafer; but take care not 
to cut the wafer until after they are fired; 
then cut the wafer through with a peif- 
knife. After the ſhaving biſcuit is dropt, 

the pan muſt be put on again until it be- 

comes thin; then take the half of what 

is left in the pan and put it in a bowl; 

mix four ounces of orange: peel and ci- 

tron in it cut ſmall; drop them oval on 

the papers, and ſquirt the remaining 

part neden a mould. Lou may turn 

| them 
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chem round, or into any ſhape von 
pleaſe. All biſcuit; exept ratafia drops, 
do beſt to be dropt on gray pape. Theſe - 
fine ber _ a Hors 5 0 Fan * 


3011 


wo: 5 X 
272 1 
. 
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To clarify Sugars, 4 a. 


To every pound of ſugar allow halt A: 
matckkin of water, the white of an egg: 
to every two pounds; caſt the eggs very 
well, and put them amongſt the water; 
break the ſugar, and pour the water and : 


the whites: of the eggs upon it; let it 


ſtand to ſoften alittle before you put it 
on the fire; 3 ſtir it on the fire until the 
ſugar is quite diſſolved: when the ſugar 
comes a-boil, and the ſcum riſes — 
well, pour in a littlè cold water; and let 
it boil a little longer; it makes the ſcum 


rife the better; take the pan off the tre, 3 


and let it ſettle a little; then ſcum it, 
and nn the ſcum on a hair - ſearce. All. 
gia BH 3 6. TT che 


— 
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the ſyrup will run from it, ſo that you 
will loſe nothing but the droſs; put the 
Hrup again on the fire; pour a little 
water on it when it comes a-boil ; this 
brings up a ſecond ſcum ; let it boil a 
httle ; then ſet off the pan again; let it 
ſettle a little, and take off the ſcum, and 
then the ſyrup is for uſe. 


To make Sm 00¹ Marmalade. 


Weis h the oranges; take the ſame 
Height — ſugar as of oranges; wipe all 
the oranges with a wet cloth, and grate 
them; cut the oranges long ways in 
quarters; trip. off the fkKkins; ſcrape all 


* thepulpoffthe inner ſkins with a Taife 
and pick all the ſeeds clean from them; 


then put on the ſkKins to boil, until they 
are ſo tender that they will beat to a 
maſh. When you take the ſkins off the 

fire, ſqueeze the water aut of them, and 
ſcrape all the ſtrings out of them; cla- 
rify the ſugar; then take the pounded 
Kine, and mix by degrees with the ſy- 
rap with a ſpoon, juſt as if you were 

n ſtarch: ene it is all well 
mix d. N 
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mix d, put it into char pan, and let it 
boil until the ſugar is incorporated with 
it; then put in the pulp; let it boi 
until it is all of an equal thickneſs. Tou 
will know when it is enough, by its 
turning heavier in ſtirring, | and of a 
finer colour; whenever it begins to 
ſpark it is enough; pound the grate in 
a mortar; take off the marmalade, and 
ſtir in the grate carefully ; when it 18 
all in, put on the pan again, and let it 
boil until it is all thoroughly mixed. 
Lou may keep out ſome of. the grate, 
unleſs you chooſe it very bitter. If you 


ſave wha of the-grate, b. 1 an rs 
it for ſeaſonings. ed 1 2115 


To male Chip Mana, 


5 r 
_ 7 1 


. h the oranges, and take equal 
thi: of ſugar; clean and grate the 
oranges as in the former receipt; cus 
them croſs, and ſqueeze them through a 
fearce; boik the ſkins tender, ſo that the 
head of a pin will pierce them: wen 

you take them off the fire, ſqueeze the _ 
N out ol them, and ſcrape; all che 
880 | * 


3 
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ſtrings from them; cut them into very 
thin chips, and let them boil until they 
are tranſparent. As ſoon as the oranges 
are grated, pour ſome boiling water on 
them, and cover them up until you are 
ready to uſe them: when the chips are 
quite tranſparent, put in the juice, and 
ſtrain the water through a ſearce from 
the gratings in amongſt the marmalade, 
and let all boil together until the juice 
jiellies, which you will know by letting 
4 little of it cool in a ſaucer 

It may be expected, that I might have 
given many more different receipts for 
making marmalade; but I may venture 
to ſay, that there is not many ways of 
making it; and I have tried, and found 


by — that theſe two "receipts: 
are the: beſt. 


a 


To preſerve whole ce, 


** 2 
2 


w 


Lay che oranges into ſalt and water 
for two days; take them out of. that, 
and waſh them clean with freſh water; 
lay freſh water on them, and let them 


lie a — in it, to take the ſalt out of 


7 | them; 55 


— 
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chem; then grate or ridge chem; pur 
them on in a. (cloſe. copper- pot with 
plenty of water about them; let them 
boil until they are ſo tender that the 
head of a pin will eaſily pierce them; 
take them out of the water While they 
are warm; cut a round piece out of the 
top, and take out the pulp and the 
ſeeds: with the ſhank of a: tea-fpoon ;. 
clarify. as much ſugar as will cover and 
boil the oranges; be ſure not to ſerimp 
them of ſyrup, nor put them into too 
ſmall a pan. In chis ſyrup, you muſt 
allow half a gill more water to the 
pound of * than the common fyrup, 
otherwiſe the ſugar would candy before 
it could penetrate into the orange, as 
they take à long time to boil ; keep 
them gently down. amongſt the ſyrup 
as they are boiling; let them boil abdut 
three 3 of an hour; then take 
off the pan, and let them ſtand until they 
are almoſt cold; put them on the fire 
again, and let chem bail until they are 
of a fine colour, and quite — 
uw 19 0 e N into a mal dot; fill 
F | 11> VS 
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up the | orange with fyrup, and put on 
the tops; put as much fyrup into each 
pot as will cover the orange. If you 


have not enough of ſyrup left, you 9 


make more, as the oranges ſpoil arp 


_ they are not well covered with it. 
To preſerve Orange ſins, of 


Xs 


Lay them in ſalt and water as you 
do the whole oranges; grate them, and 
cut them through the middle; ſqueeze 


out the juice, and pick out all the in- 
ner ſkins; boil them until they are ſo 
tender that the head of a pin will eaſily 


pierce them; be ſure you ſcrape all the 
ftrings from them; caſe the fkins in one 


another, and put chem into a pot that 
will hold them eaſily; clarify as much 
fugar as will cover them, and pour the 
fyrup on the ſkins when it is quite cold. 
It muſt be a wide-mouth'd pot that will 
let in a ſaucer; put a little weight on the 
faucer to hold down the ſkins amongſt 
the fyrup; let them ſtand for four or 


five ade by that time the ſyrup will 
become as thin as water. You muſt rake 


it off, and boil it up wich more ſugar, 
| 2 un- 


— — 


J LIT odd oo a rt 
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until the ſyrup is of a proper thickneſs; 
let it cool, and pour it on the ſkins: a- 
gain; let them ſtand for eight or ten 
days, and the ſyrup will be thin again, 
though not ſo thin as before; take it off, 
and add more ſugar to it; when it boils, 
ſcum it very clean; put in the ſkins a- 
mongſt it, and let them boil until they 
are quite tranſparent; then caſe them 
one within another, and lay them in che 
pot, and pour the ſyrup over them; be 
ſure to have as much as will cover them, | 
and Jay them by for uſe. Three or four 
of the ſkins turned down, with a ſlice of 
preſeryed oranges between each of nog | 
male, a very pretty aſſet. | 


Preſerved Hiced Oranges. | l * 9p * 


Ge the oranges; cut them croſs in 
thin ſlices; pick the ſeeds carefully out 
with a bodkin, but take care not to 
break the pulp; lay them in a flat- bot- 
tom d jar, one {lice above another; cla- 
rify as much ſugar as will cover them; 
and when the ſyrup is cold, pour it 
over chem; put a weight on them to 
keep 
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| them down amongſt the ſyrup; ie 
5 ſtand two or three days; by that 
time the ſyrup will be very 1 thin; then 
turn out the ſlices on a hair-ſearce to 
drain all the liquor from them; add as 
much ſugar to the liquor as make it in- 
to a good ſyrup; be ſure to ſcum it al- 
+ when it boils ; put back the ſlices 
into the por, and when the ſyrup is cold, 
pour it on them; let them ſtand eight 
or ten days. You muſt repeat this a 
third time in the ſame manner: it is a 
long time before the ſyrup penetrates 
into the heart of the raw oranges ; let 
them ſtand for eight days longer; then 
pour off the ſyrup, and boil it up with 
ſome more ſugar ; take off the ſcum; 
then put in the ſlices, and give them a 
Hearty boil. When you put the ſlices in 
the pan, cover them with clean white 
paper. When the oranges have got two 
or three hearty boils, take them off the 
fire, and let them ſtand until they are 
-almoſt cold, and don't take the paper 
off them; then pot the ſlices neatly up, 
and pour the ſyrup over them; be ſure 
. 1 vou 


dried, they will ſerve for ſeaſoning: 2 5 
thing that lemon-peel ſhou g into. 
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you. have always ſyrup to cover them. 


This is a very me aud a n Prey 
Fame, 


7⁰ preſerve alas; Grate. roy to 9 | 
Boil the grated fkins tender; pou und 


then As oth ſmooth ' marmalade z take 


one pound of ſugar to a pound of the 


pounded ſkins; clarify the ſugar, and 


boil the ſkins amongſt the ſyrup, juſt 

as you do the ſmooth marmalade; when 
they are thoroughly boil'd, ſtir in as 
much of the grate as will make them like 


thick pottage; let it get a boil or two 
to mix it well; then pot it up for uſe. 


This is better for orange puddings, or 
any thing that is to be ſeaſon'd wich o- 
ranges, than even freſh oranges or mar- 
malade. You ſhould dry the. oran 


grate as you gather it; 7 althoug ie 


is dry, it will make this conſerve very 


well: likewiſe keep all the pairings of 
your lemons; pare them thin, and lay 


them by for uſe.” When they are well 


200 anner er. 


Orange Chips.” Le ont apt - 


Take the thin pairings of oranges, and 
boil them in water until they are ten- 
der; clarify as much ſugar as will cover 
them, and pour it on them when cold. 
You may let them lie for two or three 
days; then pour it off, and boil it up 
again: and when cold, pour it over the 
Akins. - Do this three or four times, un- 
til the chips are tranſparent; then take 
them out of the ſyrup, and cut them 
into pieces of what lengths you chooſe; 
ſpread. them on plates with the white 
fides upmoſt, until the ſyrup is dried 
from them; then 1 them as you do 
the. orange: peel. 6d: * 


To make C Orange- peel. 


Fe the orange ſkins 1 in ſalt _ wa- 
ter three or four days; then put them 
on with cold water, and let them boil 
until they are tender; ſerape out all the 
pulp and ſtrings; make and clarify as 
ch. Re rich ſyrup as will cover 
ö the ſKins one within an- 
| other, 
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other, and put them into a ſtone jar; 
when the ſyrup is cold, pour it over 
them, and let them ſtand until the ſy- 
rup is thin about them; then pour 5 | 
off them, and add more ſugar co it; 
boil it up to a good ſyrup, and hen ; "= 
is cold, pour it on the ſkins again, and 
let it lie on them until they are quite 
tranſparent; take the ſkins out of that 
ſyrup; boil up ſome ſugar to a candy 
height; then put in the ſkins, keeping 
them ſtirring from the pan until they 
begin to candy; take them up, and 


ſpread them on ſieves until they: are 
| CON. 


* Ta candy Angelica,” 


Take the angelica in the month of 
May, while it is tender; cut away the 
leaves; cut the ſtalks in pieces about a 
quarter long; lay them in cold water 


as you cut them; ſet them on the fire 


in a panful of water; let them boil 
tender and green; then take them out 
and peel them; andygs, hey are ei 
throw them into a pa 


8 


0 
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ter. For every pound of angelica take 
a pound and a quarter of double-refin'd 

my take the half of the ſugar, and 
make it into a ſtrong ſyrup; lay the an- 


gelicainghe ſyrup for wh eee ten days; 
rhen ak it out of chat ſyrup, and put 


e other half of the ſugar into the ſy- 
rup; clarify, ſcum, and boil: it candy 


ö height; tie up the angelica to what ſhape 


you chooſe; then put it into the ſugar; 


let it boil dry amongſt the ſugar, keep- 


ing the pan always ſhaking. When it 15 


| Seer 3 it on ſieves to ey: 


On 5. # - 


To candy Flowers. 


Take any kind of flowers you chink 
pretty; if che ſtalks are very long, cut 


off ſome of them; clarify and boil a 
pound of fine ſugar till near candy 
height; when the ſugar begins to grow 
| iff, and ſomething cool, dip the flowers 
into it; take them out immediately, and 
lay chem one 9 rene a ewe en 


them i als ſtoves! :; > 8 
* 2 5 6 
E 
* £94 hn AFL £Y . 8 


* $ 
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To make Red-currant Jh. 885 


Take the largeſt berries you can gets 
{ſtrip them off the ſtalks; don't put in 
green ones, nor the red hard bers that 
are at the end of the ſtalks, fes 
have neither juice nor taſte. After the 
| berries are ſtript, weigh them, and take 


the ſame weight of fingle-refin'd ſugars 
clarify the ſugar, and let it boil to eandy- 


* 
Ha 


height, which you will know by the 179 750 — 


gar 1 thick like pottage; "as up 
ſome of the ſyrup with a ſpoon, and * 
it hangs in broad flakes when you, pour 
it out, it is enough; then throw in the 
whole berries into the ſyrup,, and let 
them boil very faſt for ten or eleven mi- 
nutes at the longeſt.; then lay a. bair- 
1 a Keek can; e it into 


o 
- % K 
1 * 
i * on 
, A * 
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of 
* 
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clean the pan it was boil 'd in, and turn 
back the jelly into it: warm it on the 
fire, but take care it don't boil; fo pot 
it up. This manner of making jelly 
preſęeg s more of the pure juice of the 


Jour; and it neſther candies nor runs, 


which 1 in the common way of enen 


It 18 s apt to do. 
Mpite- Curran: Jelly. 


1: Broiſe the berries with the back of is a 


55 and run the juice through a jelly- 


bag. To every mutchkin of juice take 
« pound of double-refin'd fugar; clarify 


and boil it to candy - height; then put 
in the juice, and A. it boil about ten 
minutes; take off all the ſctim that 
comes from the juice; put it through a 
« ſearce, and then PRE it t up i in pots. 


ap per Wem with half a mutchkin 
of water into a can, and tie them cloſe 


than by ſtraining them through a 
cloth, which ſpoils the flavour and co- 


lack currants wks I 
; ſtrip them from the 


vp 


PS. f ans aw PTY > - * —_ A ca 


none of the water goes into the - can; 


into a ſearce; bruiſe hed: with: the back 
of a ſpoon on the ſide of it; then gather 


water chat runs through be put amongſt 


* 8 I 
© " 


A. -# 
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* 
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- up with ſome folds of paper ; ahve put 


the can into a pot of water, and — it 
boil about twelve hours; but take care 


and as the water boils down, Well 
add ſome more to it; tur the 


all the bruiſed berries together, and put 
them into a clean bowl; pour on a 
mutchkin of water; bruiſe them well 
with a ſpoon; turn them into a ſearcez 
arid let dee ſtand all night; let us 


the juice; by ſo doing, you get the 
whole ſtrengrh of the berries. This is 
much better than ſtraining t a 
cloth, which both: fpoils the taſte and 
colour: of the fruit. To every mutchkin 
of juice take à pound of ſugar; clarity 
and boil it — then put in 
the juice; let it 505 guarter of an hour, 
Was id — | and then 
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1 * 


1 PAY 92 FRIES: whole Gurrants. = 


* them off with a pair of ſciſſars, 
_ which neater; likewiſe the black tops 
ef berries ; but take care you don't 


fingle-refin'd ſugar and currants; keep 


it candy- high; take the half of the ber⸗ 


them boil eight minutes, as you do the 
jelly; run chem through the ſearce in 


the ſearce, put it into the pan ; and 
whenever it comes to boil, put in the 
whole berries, after ſtrewing them over 


take them off, and pot them up. White 


currants may be do 
3 84 be ſure 


on uſed 


You have a mind to da a few 


Pick all che berries off the ſtalks, or 


break the berries; take equal weight of 


out a little of the ſugar, which pound 
and ſearce, and clarify the reſt, and boil 


ries, and throw them into the ſyrup; let 


the ſame way. When it is all through : 


with the pounded ſugar, and let the 
whole boil together five minutes; then 


ne.in the ſame way; 
double-refin'd ſugar: | 
A pret 7 preſerve i in glaſſes or * 


4 F ow K chem — ſtalks, * muſt make a2 
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ſmall hole in the fide with the point of 


a pin, and pick out all the ſeeds; ſtrew 


a little pounded ſugar on the bottom of a 
plate, and lay every ſtalk ſeparate; 5 {trew. 


ſome of the pounded ſugar over hem; 
put them in at the ſame time with *he 


whole berries: when they are done, you 


can eaſily. ſeparate the berries on the 


ſtalks from the whole ones; put them 


into glaſſes, and fill them up with the 


jelly, and let the ends of che ane 17 
uppermoſt in the glaſſess. 2493 


An excellent wa y of doing Cartants 77 
. preſent uſe, „ 


Gali the whites of two thaes _ 


ter; take the largeſt and beſt red cur- 
rants yon can get; keep them on the. 


ſtalks; have ſome double- refin d ſugar 
pounded and ſifted; take every ſtalk of - 


the berries by itſelf; dip them in thèꝰ 
eggs as above; and While they are wet, 


roll them gently i in the ſugar; lay them 
ſo as not to touch each other on 4 ſheet * 3 
of en white paper before dhe fire to 

177 K 2 1 d ER 


- until they drop from the ſpoon like wa- 
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"4 
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dry; but take care you don't burn them; 
put them on a china plate, and ſo ſend 
them to table. If there are any green 
berries at the end of the ſtalk, be ſure 
to pick them off. 


- wth = preſerve Raſberries whole. 


Take the beſt you can get; and to 
every pound of them take a pound and 
a half of fingle-refin'd ſugar; clarify 
and boil it 3 keep a little of 
the ſugar out to pound and ſift; when 
the ſugar is ready, put in the raſps, and 
let them boil as quick as poſſible; ſtrew 
the pounded ſugar over them as they 
boil; when the ſugar boils over them, 
take them off the fire, and let them 
ſtand until they are almoſt cold. To 
_ every pound of raſps pur half a murch- 

km of currant juice, which put* in a- 

Wongſt chem; then put the whole on to 


g 44 * Gol, till the l yrup hangs in flakes from 


the fooon ; 4 5 ſcumming as they riſe; 
1 it 00; and =O it in _ or 


way 
. 


2 2 81 


„„ 
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10 2 


and leave the tails ; {lit them down the 
tide with a pin, but not too long; L 
in a bowl as much water as will * 
them; beat a good piece of alum; 
it into the water to diſſolve. As you. .. 
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Strawberries are preſerved i in the fame 


manner. 85 


To make R Rajberry Jam | 
Pick and clean the berries well. 200 


every pound of berries take half a 


mutchkin of the juice of currants, and 


b a pound and a half of lump ſugar; 


pound it, and put it into a pan, a row. 
of fruit and a row of ſugar alternately; 
ler the whole. ſtand in the pan ſome 


time before you put them on the fire, to 


ſofcen, the ſugar; boil them on a quick 


fire, and when they fall to the boats 
er are enough, 7 


205 prefe erve Green Croſeberries. | 


Take the largeſt and greeneſt g aſkens 
you can get; cut off the black tops, 


cut and open the berries, throw them? 


into the water until they. are * done 


yt” 


K 3 e e, 
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then put them on the fire to ſcald, but 
take care they don't boil; take them 
out very carefully with a ſkimmer, and 
ſpread them on the back of a ſearce to 
drain the water from them. Lou muſt 
not lay one above another, for bruiſing 
them. Weigh the berries before you do 
any thing to them; and to every pound 
of berries take two pounds of double- 
refin'd ſugar; clarify the ſugar. You 
may lay by near one half of the-ſyrup, 
pug the other half put in a pan until it 
boil; then put in a few of the berries 
carefully; let them boil juſt one minute; 
take them up carefully, and put them 
into ſmall pots; repeat boiling the reſt 
in the ſame manner and time until they 
are all done; put the ſyrup through a 
ſearce, to keep out che ſeeds; pour it 
hot upon the berries, and lay ſome light 
thing over them to keep them down a- 


mongſt the ſyrup; - let them ſtand five 


1 
. 7 
1 . 3 
_: 
* 4 1 4 
* . . . 3 g 
| "Iv, 8 | 
1 2 * | g — — . 2 3. . e : g 
[OS ©. lis OY. OY * 
6 % 2 "—— * TI ” 2 
= 711 SA . 3 
=; a EIS. 
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days; then A all the ſyrup from 
them, which will be very thin; add to 
At a part of that kept out; let it come to 
boil; throw in the berries, and * ane? 


— 


3 


J ⁵ ↄ ] ( ths. Rae 


* * 


| 
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them another minute Wan alt, 
and lay them by in the ſame manner as 
before; let them ſtand ten days; add 

new fyrup to the old, and give them the 


ſame boiling as before; put them uß 


and let them ſtand other eight or ten 
days. If they are not green enough, 
give them another boil in the ſame way; 
be ſure every time you take off the ſyrup 
to run it through a ſearce, Which takes 
out the ſeeds better than picking them 
out with a pin, and much eafier, When 
they are ſo done, and ite 1 cover 
N whe cloſe with paper. 4 K 8 


9 #7 3 


To preſerve Red Cadel, 4 : 


Take the beſt Mogul berries; take off 
the black tops, and leave the ſtalks, as 
in the preceding receipt; take equal 
weight of berries and fingle-refin'd ſu- 
gar.; clarify the ſugar; make a very 
ſmall lit in the berries with a pin en 

the ſide, which lets the ſugar g go through. 
them. When the ſyrup is ready, put 
in the berries, and bs them boik:till-the 
_ nga is quite into the heart of themy . 


T % . * 
* Fa s * —_ \ 
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and become tranſparent; then take 
them up with a ſkimmer; put them 
into pots, and run the fyrup through a 
ſearce, to keep out the ſeeds; put the 
ſyrup into a pan again, and let it boil, 
until it ropes from the ſpoon; then 
pour it on the berries; don't let the ber- 
ries boil on too ſtrong a fire. You may 
28 them into o glaſlas as _ look very 
e. 


To make Gabber van. 15 


Take the ſame weight of powder- ſu- 
gar as of berries; put in the berries, 
ſtrewing the ſugar over them as you 
put them in; pour half a mutchkin of 
Water over them ; put them on a flow 


fire; let them boil ee little time; 


ſkim them as clean as you can; then 
put a quicker fire to them; let chem boi 
; ull they are very ns: and in Scene 
| n 1 
ü OM To o make Gofeberry Fl. 
x | 840 Fill a ſtone jar with ripe. e 
it : ries; cover it cloſe up with paper; put 
ip * i e 
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it in a pot is water; let them boil until | 
they are quite render; Juſt as goo do 
black currants; then put them t 


take a pound of ſingle· refin d ſugar; 
clarify it, and boil it candyahig h; then 


put in the juice, and let it boil till it 


_ jellies, which you will eafily know 


letting a little of it cool on a ſaucer} 


take off any ſcum that riſes from the- 
fruit before you pot ĩt up. 


To preſerve. Cherries. 6 IG . — | 


* 


Cut off part of each ſtalk. To: every 
pound of cherries take a pound & 
lingle-refin'd ſugar ;. clarify Rip boil ir 
candy-high ; put in the cherries, and 
let them boil as quick as you can, until 
the ſyrup entirely covers them: When 
they have boiled a little time, ſcum 
them, and let them ſtand till next day. 
To every two pounds of cherries take 
mutchkin of the juice of red curratits, 

and allow a pound of fugar to the 
mutchkin of juice; pour off the 


from- the chaggics, and put it on the: 


KR. . ines. 921 


rough 
a ſearce. To every mutchkin of 7 


* 


; x # * py > 
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fre with the currant- juice; let it boil; 


ſcum it, and then put in the cherries; 
let all boil together for two or three 


minutes; and when they are almoſt 


cold, place them in pots or glaſſes, and 
pour the ſyrup over them. Morella 


cherries are better than the common 


ones; but as the ſeaſon of them is late, 
the currants are commonly over before 


they are ripe: in that caſe, wok muſt 


take currant- jelly. 
To preſerve Cherries with falks and 


Leaves, 


Take the Lat May ee 1 , 
4 — them carefully” with the ſtalks, 


and ſome of the leaves on them; take 
ſome ſtrong vinegar, and beat a little 
alum in it; put it on the fire, and let 
' It boil; then dip in che ſtalks and leaves, 
and give them a little boil in the vine- 


gar, 1 take care you don't let the 


cCherries touch the vinegar); then lay 
them on a ſearce to dry; clarify two 


8 Pounds of double-refin'd ſugar. While 


he ſyrup 18 * hot dig th the cherries, | 
I . Gs | 
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ſtalks, and leaves in it. When they are 
ſcalding hot, take them out again, and 
lay them on the ſearce; then boil up 
the ſyrup candy- high; dip the cherries 
into it again; then lay them again on 
the ſearce; dry them in the ſun, or in 
a drying ſtove; turn them wee 
en on the: ſeara He rnd nt 


7⁰ brgſer ve Aprico! tr. 


Take the largeſt and beſt. you can 
get, juſt ripe, and no more; open them 
at the creſs with a knife, and thruſt out 
the ſtone whos a bodkin; pare them as 
thin as you can. To every pound of 
apricots ir pound and a half of 
fine ſugar. 1 you pare then, ſtrew 
fome pounded ſugar on them; clarify 
the remainder of the ſugar; put the a- 
pricots in the ſyrup, and let them lie 
till the ſyrup is almoſt cold; then put 
them on a ſlow fire, and let them ſim- 
mer on the fire a little; cover them with 
white paper; ſet them off the fire, and 
let them ſtand until they are almoſt gold; 8 
chen put them on "arg nd; 1 

ein K 


8 3 E rr, 
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to a ſimmer; repeat this three or four 
times, letting them be almoſt cold be- 


fore you put them on ; by this time the 
ſugar will be well incorporate with 


them; then put on, and bring them to 
the boil let them boil until they are 


quite tranſparent. If you chooſe you 
may blanch the kernels, and put them 


in amongſt them at the laſt boiling 
* _ wo” up. 


To. make "Apricot Fam. . 


s and pare the apricote; 5 take 
Pa cry weight of ſugar and fruit; clarify 
the ſugar, and boil it candy-height; put 
in the apricots, and let them boil very 
thick, until they are well broke. You 
may bruiſe them with a ſpoon as they 
boil: you may boil a little white cur- 


FS 


rant-jelly with them, for they are much 
the better of it; blanch the er and 
mix with them juſt before you eva them 


mh 5 .To 0 pref, erve Green Gauge Plumbs. | 


„ ki riocx rhe — _ full grown, 


| * 5 Ws 


This makes very fine tarts. 
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with the ſtack at each, and a leaf, if you 
can; let them lie in cold water twenty ⸗ 
four hours; take them out of that wa- 
ter; put two or three green-kail blades 
in the bottom of a clean braſs- pan; put 
in the fruit, with as much water as will 
wholly-cover them; ſtrew a little pounds | 
ed alum amongſt them; put ha on a 
clear fire; and when they rife to the top, 
rake them out, and put them in a bowl 
with a little warm water about them; 
clean the pan again; put in a freſh 
green-kail blade in the pan; put as 
much boiling water on them as will 
eover them, with a little more pounded. 
alum; cover them with a cloth; let 
chem ſtand a quarter of an hour; uke 
them out of the water; weigh ther 
and take equal weight of doublewreſintd 
fugar ; pound the ſugar; clean the pan 
again; put in the fruit, and ſtre the 
pounded ſugar alongſt them, and 2 
little water; ſet it on a clear fire, and 
let it immer and boil ſlowly, . the 
fruit is green and tranſparent; put the 
r in pots; boil the ſyrup. a little 
180 9 


— 
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longer; and WINE" ir is cold, pour it on 
the fruit; let them ſtand two or three 
days; then pour off the ſyrup; boil it 
up with more ſugar to a ſtrong ſmooth 
fyrup:: when it is cold, pour it on the 
fruit, and cloſe them up; and as the 
Akin will ſhrivel ee mou any _— ö 
it 37 qr o'r in 1 

. To preſerve Magmim, Wat” ze 


* RS 2 1 
AMS Eo 


32 plumbs buſions: A are too 
ripe, and give them a ſlit on the hollow 
' fide with a pen-knife, and prick them 
with a pin; take ſcalding hot water, 
and put a little ſugar in it; put in the 
plumbs; cover them cloſe up, and ſet 
them on a ſlow fire to ſimmer; take 
them off, and let them ſtand a little; 
put them on the fire again to ſimmer, 
but take care they do not break; cla- 
i as much ſugar as: will cover the 
bs, and boil it to candy- height: 
when the plumbs are pretty tender, 
take them out of that liquor, and put 
them amongſt the ſyrup when it is al- 
mol cold, till they are very tranſparent; 
4992-31 ſkim 
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ſkim them, and take them off; let them 
ſtand about two hours; then ſet then 
on, and give them another boil; put 
them in pots or glaſſes; boil up the 
ſyrup very chick; and when i it is cold 
pn it over the plumbs. ieee 


To keep common Plumbs for Tarte. 5 + nz 


Putthe plumbs into anarrow-mou ch'd 
ſtone-jar. To every twelve pounds of 
plumbs take ſeven pounds of raw ſugar, 
and ſtrew it in amongſt che plumbs as 
you put them in the jar; tie up the 
mouth of the pot very cloſe with ſeveral 
folds of paper; put them into a flow 
oven, and let them ſtand until the ſugar 


has. quite penetrated them, and then 
they are enough. «2102 3106 199 WT 


7” "T@ pre eſerve' Peaches. ; 04s De bo 


50 
Pot cba peaches into boibd water, 
but don't let them boil; take them out, 
and put them into cold water; then lay 
them between two cloths to dry. To 
every dozen of peaches clarify a pound 
of nene when Torts take _— _ | 


62 n 
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out t the cloth, orick them with a pin; 


put them into a cloſt · mouth d jar; and 


when the fyrup is cold, pour it over 
them, and fill up the jar with brandy; 


put a wet bladder on the mouth of che 


jar, and tie e above it. 


Take the — preſerving pears new 


pluck' d; make a ſmall hole at the black 


end with a ſmall ivory bodkin, and pick 
out the ſeeds; pare them very thin; 
weigh them, and take equal weight of 
fine ſugar; take half a mutchkin of the 
' waterthat boil'd the pears to each pound 
of ſugar; clarify it, and put in the 


pears; let them boil until they are ſoft. 


When you put the pears into pots, boil 
up the ſyrup again, and pour it over 


them: when it is quite cold, put a clove 


into every pear where theeye was cut out; 
cover them with _ Jolly: of. _—_ and 


* . chem up. | LOH 
| 9 7 0 FP Pears "7 | 


Lo Take the * pound-pears 2 980 
1 * YN full. 
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full ripe; pare them, and put them in- 
to as much water as will cover them; 
pound a drop or two of cochineal, and 
put it into the water; let them boil till 
they are tender; keep them cloſe co- 
vered while the ſyrup is making; weigh 
them, and take equal weight of fugar ; 
clarify it; then putin the pears; ſqueeze 
the juice of a lemon amongſt the ſyrup, 
and cut the thin paring of the lemon as 
{mall as you can, and put in it: let 
them boil until they are red and tranſ- 
parent; then put them into pots; and 
when the ſyrup is cold, pour it aver 
them; cover them with the jelly of red 
gooſeberries; pick out the ſeeds, as in 
the preceding receipt, and put a clove 
into every pear. 


We a make Apple Fell. . 


pare a dozen of good tart. apples; 
take a pint of water; cut the apples in uu, 1 
very ſmall bits, and throw them ij 
the water as you cut 1 tou freferViE . - 
their colour; ler them aN, 
wer: ſubſtance is our of 8 a> 


222 Cookrry and Pas Tur. 


the water half waſted; then put it into 
2 hair-fearce - let them ſtand until all 
the water is drain'd from them. TO 
every mutchkin of the liquor take a 
pound of fine ſugar; caſt the white of 
an egg or two, and put in amongſt the 
ſugar and liquor; put them on the fire, 
and keep them ſtirring until the ſugar 
is melted: when it boils a while, take 
off the ſcum, and put in the juice of a 
lemon or two, as you like it of tartneſs. 
Lou may boil in a piece of the rhind 
along with them; let it boil until it 
. you will know by putting 
a little of it on a ſaucer to cool; take all 


4 


Bi 80 2 clean off, and make: out. Dann wi 


So pot it up. Ain 
Chip and Fell „ Hopes. 


Prepare the apples in the ſame way 
as in the foregoing receipt for the jelly; 
Mi Pare the apples, cut them in flices, and 
E 2 cut the flices into long chips (as 

Wo Forge rio, gf ma wes A put chem 
8 Wer. YOu may weigh 
nn before you pare 
N them. : 


W 
. 3 
8 
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them. To each chopin E juice allow 
two pounds of fine ſugar, d a pound 
and a half for the two pounds of chips; 
put on all the ſugar and juice; Ki 
it with eggs as you do che jelly; when 
the ſyrup is well ſcummed, ſqueeze in 
the juice of three lemons, put in it ſome 
of the parings of the lemons; drain the 


water from the chips, and put them in 


to the ſyrup; they muſt boil on a quick 
fire; let them boil until the chips are 
quite tranſparent. You muſt | be. ſure” 
that they are very firm apples. The 


true leadington anſwers very well, or te 


pippins. This is a very pretty W 
either in glaſſes or fine tarts. 


8 8 $ 5 AS 


70 preſerve Apples gree u. 11,266 


> 3 * 114. 


Take BA large codling, or any othet 
hard green apple; -they mußhbe newly 
bun cut them in guar and cut 
out the core; put them intqſ 
with. hatg water n a 
alum ris 
let the r 
don't let ah * A 


— 
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of the fruit adhering to it; and after 
they are all peeled, put them on again 


ces of ſugar; keep down the green ſide, 
and let them ſimmer gently for a little 
while; put them on and off the fire un- 
til they turn green; they muſt not be 


become too ſoft; take out the apples 
from the liquor, and lay them on a diſh. 
To every pound of apples clarify a 
pound of fine ſugar: when the ſyrup is 
ready put in the apples, and give them 


take them out of the ſyrup, and boil up 


the ſyrup until it is pretty thick. When 


the web and ſyrup are cold,Fput them 
into pots ; 
Mrap is turned thin, pour it 

's, and give them a boil in 
they are cold, put them 
loſe them up. You may 


no thin, Yoil them up 


when you take off the ſkin without any 1 


amongſt the ſame water, with two oun- 


long at a time on the fire, as they would 


a quick boil, until they are tranſparent; | 


let them ſtand ſome days, 


fortnight after; and if 


P JT 


1 
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Apples in Syrup, . 


Take firm round apples; take out t 
cores; pare them, and throw them 17 
cold water as you pare” thein; clarify 
as much fine ſugar as will cover chem; 
put them into the ſyrup, and let them 
boil on a quack fire-until the apples are 
tranſparent; turn them often in the pan, 

chat the ſugar may boil over. them; 
place them neatly in a china diſh, and 
pour the ſyrup ven them; put in che 
juice of a lemon when the fyrup is cla- 
rified. H you have any preferved har- 
berries, you may put in two or three 
fprigs of them on the top of rhe apples. 
This is a very an _ oo prefear 
uſe. | 891 tr i 


To preſerve Cucum h 


Take the greeneſt, atk 10 
5 you can get, i 
them lie = 4 * 
that pickle, ant pal 


One | | bon 577 vet 
2 5 I 
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them lie as long in it as in the firſt; 
waſh them out of that in clean water, 
and lay them in plenty of freſ water 
for twenty- four hours; lay a weight on 
them to hold them down; make a lit 
in one of the hollows with a pen-knife, 
and take out all: the pulp; lay green 
blades in the bottom of a pan; then 
put the cucumbers into the pan; take 
equal quantity of vinegar and water, 
more than cover them; put in a good 
piece of pounded alum and ſaltpetre; 
ſtrew it in the pan; cover up cloſe with 
more green blades; put them on the 
fire, and let them be near the boil; ſet 
them off the fire, and let them ſtand 
for an hour or more; ſet them on again, 
and give them a good quick heat, but 
not to boil; ſet them off, and let them 
as before; then put them 

fu ain, and give them a quick 


3 Between tW has,” with the cut fide 


undermoſt; take thi parings of 3 
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ef mace; mix all theſe together, and 
ſtuff the cucumbers full of them; then 
lay them in a flat- bottom'd porting-can 
RE the cut ſide up; have as much 
double-refin'd ſugar clarified as will co- 
ver them. When the ſyrup is cold pour 
it over them; cover them with a plate 
and a weight above it, to hold them 
down amongſt the ſyrup. When " 
ſyrup is quite thin about them, po 
it off; add more ſugar to it, and oj o 
it up to a good ſyrup, and when cold, 
pour it over the cueumbers; let it ſtand 
on them for eight or ten days; then 
pour it off, and boil it up again with 
more ſugar. You muſt continue fo do- 
ing for every eight or ten days, until 
the ſugar be quite into the heart of them, 
and et cucumbers of a fine green, and 
that the ſyrup remains thick about them; 
then you may pot them up for uſe; ; 
throw in amongſt the ſyrup; when you 
pot them up, ſome. whole white pepper 
and ginger; for they cannot be too — 
flavoured of the ſpices. + You may cut 
_— into hae tha pe you: mm when 


OP 
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you ſend them to the table aloagh with 
other preſerves. Te 


To preſerve Mos 


Take the melons before they are quite 
Goes. lay them in ſalt: and water two 


days; take them out of that pickle, and 


* them in cold clean water another 
day; green them the ſame way as the 


preſer ved cucumbers: when they are 
, green'd, cut a {mall bit out at one of the 


ends, and ſcoop out all the pulp. Do 


the ſyrup the ſame way as for the cu- 


cumbers,; let it be quite cold or you 
put it on the melons; throw in a good 


deal of lemon- peel and caſſia - buds, and 
ſome ſliced ginger amongſt the ſyrup; : 


and the laſt boiling you give the ſyrup 


put in ſome of the j juice of lemon. 


5 as To preferve green Almonds. | 


* Pluck! the- almonds. when ber full 
grown, but ſo tender that a pin will 
pierce through them; rub them with a 


— 


clean cloth, and put them into boiling 
water 7. for. three or four n minutes, until 
3 . „„ 


e b e , Fwd Þ 


Ch. V. PRESERVES, PICKLES, &c. 229 
the outer ein will rub off with acloth; 
have ready ſome thick ſyrup, and put 
the almonds in it, and let them boil two 
minutes ; take them out of the ſyrup, 
and boil the ſyrup a little longer, and 
pour it on them ; repeat the boiling the 
ſyrup five or fix days, until the ſyrup 
remains thick on them, and that it is 
penetrated into them. Boil ſome rock 
alum alſo in the water. 

All green and white preſerves muſt 
be done with double-refin'd ſugaf, elſe 
they won't be pretty. Another thing 
to be minded is, that there is no other 
pans fit for preſerving or piekling but 
bell-metal or braſs. ones, and theſe muſt 
always be clean ſcour d before you uſe 

them. 


— 3 


To preferve Barberries. + 5 os | | 


Take the largeſt and fineſt ſprigs of 
barberries you, gan, get; lay them care- 
fully in a ſtofie bonded d pot; cla- 
rify as much fine ſugar as will cover 
nes 3 the ſyrup is cold, pour it 
L over 


Co : * 
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over them; let it Rand until the ſyrup 
becomes thin; then pour it off them, 
and add more ſugar to it, and boil it to 
a pretty ſtrong ſyrup; when cold, pour 
it over them again, which you muſt re- 
peat until the ſyrup. is incorporated with 
the berries, and that they are tranſpa- 
rent, and the ſyrup remains thick about 
them; then pot them up for uſe. When 
zyou uſe them, take them up in whole 
ſprigs; put them into glaſſes wich the 
ſyrup about them; they look very pretty. 
They are a very Pretty garniſhing to 
5 milk-diſhes. | | 
hee ſur Tall put paper dipped 3 in ſpirits _ 
cloſe onfall preſerves, or in fine oil, 


S which is rather better for keeping them 
from candying than the ſpirits; take 


Care not to keep them in a damp place, 
nor in a Dm: too drying. 


To make Lemon-ſjrup, 


0 4 lemons, and ſqueeze out the 
juice; put it, into a ſtone or china mug; 
a ſilver tankard is better, if you have 
i; * the juice Rang until it as clear; 


| 1 then 


— 

K 2 , 
A | : 
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then pour it off from the gr ounds; let 
none of that go in. To every mutch= 
kin of juice beat and fift two pounds of 
double-refin'd ſugar, and ſtir it in a- 
mongſt the juice until it is diflolved ; 
| clean the tankard, and put the ſyrup 1 in- 
to it; put the tankard into a pot of cold 
water, and let the water boil about it 
for a quarter of an hour; then take it 
our of the water, and let it ſtand all 
night; take off the ſcum, and when the 
ſyrup is cold, bottle it up. If it is in a 
mug, you muſt tie ſeveral folds of pa- 
per about the mouth of it before you 
put ie into the water. 1 1 


Syrup of Clove- -Julyflower, 


» * F 


every pound of flowers put on a chopin 
of water, and about a dozen of cloves 3 
put them into a ſtone pot, and tie them 
cloſe up with paper, and put it into a 


GO 


pot of cold water; let it boil about them 
for five or fix hours take care the water 
© does not boil into the pot; then take 1. 
* them out, and ſqueeze chem through a 


N L 2 FP clean 
. - 


Cut all the white ends of them. T9: 4 | 
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clean cloth. To every mutchkin of juice 

take a pound of fine ſugar; put in the 

white of an egg to clarify it; ſcum it 

very well as it boils up; when cold, 
bottle it vp. 5 


Syrup of Vio lets. 


Pick them off the ſtalks. To every 
pound of violets pour on a mutchkin of 


| boiling water; cover them up cloſe, and 


let them ſtand for twenty- four hours; 
then ſtrain it. For every mutchkin of 
juice take two pounds of double-refin'd 
ſugar pounded and fifted, and put itin 


by degrges; and when the we is quite 
diſſolved, bottle it up. 


Syrup of”. Pale Refer. 


Fill an earthen pot with roſes; pour 
boiling water over them; cover them 
up, and let them ſtand all next day; 
ſtrain them through a clean cloth, and 
add as many freſh roſes to the liquor as 

vou had before; ſet them on the fire, 
2nd let them boil until they are ſtrong; 

| ten. ſtrain 1 it. To 3 mutchkin of 


Juice, 


ov 
a 


Ch. V. PRESERVES, PICKLES, CC, 2 33 | 


juice, take a pound of fine ſugar, and 
mix it in with the juice; put in the 
white of an egg or two to clarify it; 
then put it on the fire to boil; it muſt 
not boil too long; ſcum it very well, 
and when cold bottle it up. 


Syrup of Maidlenhair. 


Take half a pound of maidenhair, and 
half a pound of liquorice- ſtick; peel off 
the ſkin, and ſlice it down; take an 
ounce of tiſſilago; put them all into a 
pot that will hold a 'pint ;. fill the pot 
with water; tie it clofe up; and put it 
into a pot of cold water; ſet it on the 
fire, and let it boil for feven or eight 
hours; then ſtrain it through a cloth. 
To every mutchkin of juice take a pound 
of white ſugar- candy; clarify it with 
the white of an egg; let it boil well; 
eum! it, and when cold bottle it up. 


Syrup of Turmp. 


Waſh the turnip very clean, and ** 
them with a cloth; grate them down and 

ſtrain them through a clean cloth. To 
7 Z L333;  _ 
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every mutchkin of juice take a pound of 
ſugar-candy; clarify it with the white 
of an egg; let it boil well; ſcum it, and f 

when cold bottle it up. | 


ny OR Syrup of Nettles. 


Take the red nettles in the ſpring of 
the year; pick and waſh them very clean 
through two or. three waters; beat them 

in a mortar, and ſqueeze out the juice; 
let it ſtand twenty-four hours to ſettle; 


then pour all the clear juice from the 


grounds. To every mutchkin of juice 
take a pound of ſugar- candy, and cla- 
_ Tify it; boil and ſcum it, and when cold... 1 
5 bottle 1 it up. 


* WY  Corferve of Roſes: I 


1 the buds of the true ſcarlet ro- 
ſes; clip off all the red part. To each 


5 1 15 


3 | Vw pound of roſes beat and fift two pounds 


pf fine ſugar; pound the roſes very well 


An a. marble mortar; then ſtir in the 


F ſugar by degrees, and continue 88 

| ing until all the ſugar is thoroughly i 

0 N with che n. If you daa 
HON | it 


Oh. V. ene nn S 


it too thin, add more ſugar, until they 


will receive no more. 


T make Tabla, 15 je 


Clarify ſome ſugar. To every wha 
of ſugar 8 half an ounce of cinnamon 
finely pounded and ſearced. The ſugar 
. boil until you can blow it like 
bladders through the holes of the ſkim 


mer; then mix in the cinnamon; take 
the pan off the fire, and preſs the fugar 


againſt the ſide of the pan with the back 


of a ſpoon, to make it grain; butter R Fo ; 
ſmooth ſtone very well, or a clean pewter - 4 { 
£8.diſh, or a ſheet of clean white paper. 3 


Tou may pin it up at the corners; pour 
| the tablets on either of thefe; let it "ſtand 
ſome time; then ſcore i it with a knife im. 


RS >. 
— 
Fu 
ao 


| ſquares, and when it is quite firm: als; 


It off. 


You. may make ee the "4 6 9 
ſame way; and to the pound of Sage "= 
take a quarter of an ounce of - ginger 

finely beat and ſifted. You' may put in 
more, if you love it ebe 1 


* 


8 85 % Fa 
— 5 . 3 
. . 
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the ginger. Superfine cinnamon-tablet 
muſt be made with the very fineſt of ſu- 
gar; and in place of the pounded cinna- 
mon, you muſt put in two tea- ſpoonfuls 
of the oil of cinnamon. Be ſure to mix 
the ſeaſoning well amongſt the ſugar 
before you turn it out of the pan. 


To make Barley ſugar. 


Waſh a little barley, and put it on 
with boiling water; let it boil a little; 
then turn out that water, and pour more 
boiling water on it; put on a penny - 
worth of liquorice- tick; let it boil un- 
til all the ſtrength is out of i it; then pour 
off the liquor, and let it ſtand to ſettle, _ 
and pour all the clear from the grounds; 
take Half a mutchkin of it to the pound 
of fugar; clarify it with whites of eggs. 
It muſt be on a ſoft equal fire: you muſt 
not ſtir it much on the fire; it muſt be 
boiled until it crackles. This is a bigher 
degree of boilin g the ſugar than blowing. 
The way to know it, is to dip a ſmall 
Mick into clean water; then put it into 
the, polling ſugar, and try it with. 2 
: 0 reed 


= 


- = _— 7 
" - f _— 
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teeth; if it Ricks to them like glue, it 


is not enough. You muſt boil it a little: 
longer, and when you hear it crack be- 
tween your teeth take it off; have a 
ſtone ready rubb'd with freſh butter or 
fine oil; then pour the ſugar on it; you: 


muſt double it together, and cut it as. 


faſt as you can with big ſciſſars; give it 


a little twiſt as you cut it. If ye think: = 


the ſugar boils too furiouſly, put fir, 
lttle bit of freſh. butter amongft- it. ty. 


T v make Glaſing for Seed on Plumb : 15 . 


| Take two pounds of double refin'd: | 
ſugar pounded: and ſifted;; beat fix. 


whites "of eggs to a froth; caſt a:little- 


gum- water alongſt with che eggs; then. 
mix in the ſugar, and beat it until it is. 
very thick; it will take two hours beats 


ing: put it on the cake when it is taken. 
out of the oven; then put it again into. 
the oven. > little, but er Dr I 


HE: 15 | 5 : 244k S143 


* 2 * 


5 5 1 
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bers you can get, before they begin te 
turn yellow; make a pickle of ſalt and 
water ſo ſtrong as to carry an egg; let 
them lie four days in it; make a lit in 
one of the creſles; ſcoop out all the 
pulp; mix ſome black and Jamaica pep- 
per, according to the quantity of cucum- 
bers; cut down three or four nutmegs; 
Alice ſome ginger, cloves, and ſome 
blades - of mace; mix all theſe with a 
little muſtard- ſeed; fill up every cucum- 
ber with theſe ſpices, and put a ſingle 
clove' of garlick into every cucumber; 
then tie them round with thread to keep 

in the ſpices; lay green-kail blades j in 
the bottom of the pan; lay in the man- 
goes, and ſtrew a good deal of pounded 
- alum over them; then put in an equal 
quantity of water and vinegar, more 
than will cover them; put in along 
with the alum a bit of ſaltpetre; cover 
them up with blades, and put them on 
the fire; give them a mn hear, but 
don't let them boil; take them off, an, 

let them ſtand an hour; then put them 
on again, and pen this, for two or 
e EY | thr cc 
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three times: the laſt time you put them 
on, let them boil. until they are of a good 
green; then take them out of that, and: 
lay them between the folds of two cloths, 
with the cut fide undermoſt to dry; 
then clean the pan, and take as much 
ſtrong vinegar as will cover them; pub 

them into your pots, and pour the vines 

gar boilingthor upon them; put amongſt 

them any of the ſpices. that was left | 
from filling them up; cover them with: | 
two or three folds of a clean clus until 
aw are cold. >. Gp ET OL SERIE 


All green pickles are done in the fame 
way as the mangoes ; ſuch as ſmall cu- 
cumbers, kidney-beans, ſamphire, rach⸗ 
diſh pods, Indian creſſes- ſeed, cc. 3 


2 
* * * DS | AY 


ES SEED 
70 pick le N. TER EDS | 


"$5 24.4 + 
Take full-grown walnuts before che 
ſhells turn hard, ſo that you can run a 
pin eaſily through them; prick every 
nut with a big pin; boil a pickle of ſalt 
and water ſo ſtrong as to bear an eggs 
eum it when it boils, and pour it hot 
Th -— 6 h on 


* 
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on the nuts; lay a weight on chem to 
hold them down, and every four days 
make a new pickle as ſtrong as the firſt; 
continue fo doing for four or five times; 
and when you take them out of the laſt 
brine, rub each nut with a clean coarſe 
cloth; boil as much ſtrong vinegar as 
will cover them; take black and Ja- 
maica pepper, cloves, and mace; cut 
two or three nutmegs ; ſlice a piece of 
ginger and a piece of horſe-raddiſh ; 
put in three or four ſpoonfuls of mu- 
ſtard- feed, and a few cloves of garlick; 
ſtrew in the ſpices amongſt the walnuts 
as you put them in; ies pour the vi- 
negar boiling hot on them, and cover 


them up with two or three folds « of a 
clean cloth. 


To dil Muffirooms 5 


Take the ſmall white buttons; throw 
them in milk and water; take them out 


fs that, and rub every muſhroom with 


4 piece of clean flannel; and as you rub 
them, throw them into clean milk and 
water; then put * into 2 Pan of 


* Pi Ws ® 1 clean 
* — * : Y f 
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clean cold water with a little bit of 
alum ; put them on the fire; let them 
be near the boil, but not to boil; take 
them off, and foread them berween rwo 
cloths to dry; have ready 

much of the ftrongeſt- —— as wild 
cover them; then put the —ů 
into bottles with whole white pepper, 
cloves, mace, and ginger. The vinegar 
muſt be quite cold before you put it on 
them; put a little ſweet oil on the tops. 
of the bottles; cork and tie wenne 
very eloſe with a piece of nee oe 


To pickle Cauliflic 7 4 


Take the cauliflowers When: Aae a. are 
no larger than a ſmall turnip; take away - 
all the green leaves from them; put on 
ſome milk and water; and when ir 
boils, put in che flowers, and ſcald them 
in it; take them off, and lay them be- 


tween two cloths to dry; * and when 


they are dry, put them into a jar: put : | 


in whole white pepper, mace, eloves,. 

and a bit of ginger, amongſt them ; hoi 

as much of * beſt vinegar as wil cee 
2 8 
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ver them; you muſt let it be cold before 
you put it on them: you muſt be ſure 


chat the cauliflowers be hard, white, and 
free of all blemiſhes, -You may piekle 


turnip in the ſame way, but turn them 
out with a turner: if you have none, 
pare and cut them down very neatly in 
nes bod the ſize of a walnut, 


To Pic He Onions, 


Take mall hard onions; the filver ; 
onions are the beſt; put them i into a pan 


with cold water; put them on the fire, 
and let them be very near boiling; then 
take off the ſkins, and lay them between 


two cloths till they are cold; put in 
white pepper, mace, cloves, and ginger, 
, amongſt them; boil ſome vinegar, and. 


195 When! it is. cold Pour it on them. 
228 of 0 Pickle Red Cabbage. tt 
Cut A the cabbage. in very bin 


dices, and ſtrew a good handful of ſalt 
in amongſt them; preſs them down in 
a can, Hor! ler them ſtand rwenty-four 
urs; en ſqueeze all the juice very 


5 well 
8 N ; 5 Ys 
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well with your hand out of them; mix 


ſome black and Jamaica pepper and 


cloves with the cabbage; pour vinegar 
boiling hot upon chem; cover up the 


mouth of the can with two or three 
folds — a cloth, and when J are . | 


cloſe int 6 eee 
To pickle Bitroot, RY 


bh the bitroot into A pot full of bolts 
ing water; take care not to cut nor 
break any of the ſmall fibres nor the 


ſhaws: when they are boiled tender 
enough, let them cool a little, and take 
off the ſkins with a coarſe cloth ; flice 
them down into a pot, and put in ſome | 
black and Jamaica pepper and cloves a- 
mong them, and fill up the pet with | 


cold a. if 2 Rant a n do 


— Lav - 
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Take equal quantity of vinegar and 
water; into a chopin of that put half a 
pound of kitchen- ſugar and a little ſalt; 
then: pick out the worſt of the berries ;. 
bruiſe them in a mortar, and put them. 
in amongſt the liquor; boil it till. it is 
of a fine colour; let it ſtand to cool, and 
chen ſtrain it through. a.cloth; pur the: 
bBeſt of the barberries into a jar, and 

— when the pickle is cold and ſettled. pour 
x on them. 


All pickle ſhould be covered up with: 
a wer bladder, and a piece of leather 


ra above it; a wooden or horn en 
e beſt for lifting pokes. 


To 3 Pickle-Lillo, or Indian Pickle... 


Take a pound of white ginger; let 
it lie one night in falt and water; ferape 
and cut it into thin flices, and put it in 
= large ſtone-jar with dry falt, * let it 
remain till the reſt of the ingredients 


are A ;. take one pound of. garlick ;: 
youu: 
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ook off the ſkins ; alt it three days ; 4 
then waſh it and falt it again, and let it 
lie three days longer; then waſh it, and 
put it in a ſieve, and dry it in the ſun; 
take two ounces of long pepper; ſalt and 
dry it, but not too much; take one 
ounce of white muſtard ſeed, two ounces 
of turmerick-root; pound it well, and 
tie it in a muflin rag, and throw in all 
theſe in gredients into a well- glaz d earth- 
en jar, putting a quart of ſtrong white- 
wine vinegar to them, juſt cold ; don't 
boil it; and if at any time the liquor 
dry up, add ſome more vinegar; take 
the white kind of cabbages; cut them 
into quarters; ſalt them three days; 
ſqueeze the water from them, and dry 
them in the ſun: do the ſame to cauli- 
flowers and celery, only the white 
of the celery: French beans, ſalad, and 
aſparagus, ſhould only lie two days, and 
have a boil in ſalt and water, and be 
dried in the ſan, and thrown into the 
pickle ; keep them very cloſe, White 
cucumber, or plumbs and apples, may 
be done in like manner with this Pian 
Th 
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To every pint of water take half a 
pound of raw ſugar ; let it boil, and 
ſcum it as long as the ſcum riſes; put 
it into a barrel that will hold it; and 
when it is as cold as when you put 
barm to wort, ſoak a toaſt of — in 
barm, and put it to ir ; let it ſtand un- 
til it give over hiſſing; then bung it; 
let it ſtand in an equal warm place. If 


you make it in April, it will be ready 5 


nn the ſeaſon of making pickles. 
To mate Coofeberry Vinegar. 


10 every pint of gooſeberries allow 
} three pints of water; the berries muſt 
be . ripe; bruiſe them with your 

hand; boil the water, and let it be cold, 
and then put it on the berries; let it 
ſtand twenty- four hours; then ſtrain it 
through a clean cloth. To a pint of 


5 : that 3 Juice put half a pound of raw fa- 


gar; mix it well, and when the ſugar 
: 85 wakbted, barrel! it VP; it muſt ſtand 
{or SST nine 
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nine or ten months at leaſt, | Thin 18 A 

very dat vinegar. 62 th 
To make Ketchup. 


Take hes larg eſt muſhrooms: you e can 
get, and cut olf a bit of the end that 


(354 


the earth ſticks on; break them in ſmall F 


pieces with your hands; as you break 
them, ſtrew ſalt on them; let them 
ſtand twenty-four hours; then turn 
them into a hair-ſearce, and ſtir them 
often in the ſearce to let the juice run 
from them. When you have gathered 
all the juice yay can get, run it through 
a flannel bag. To every pint of juice 
allow an ounce of black and Jamaica 
pepper, two nutmegs bruiſed, two drops 5 
of mace, two drops of cloves, and a 
piece of ſliced ginger; clarify it with 5 
the whites. of eggs; and when it is very 
clean ſcummed, putin the ſpices, and let 
it boil until at taſtes very ſtrong, of che 8 
ſpices; when cold, bottle it up, and _ 
put che ſpices into the bottles; pour a 


little tweet * into each ng: cork | | J 
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them, and tie a piece of leather above | 
the corks. OCT 


To make Wa lnut Ketchup. 


Take the walnuts when they are full 
grown, before the ſhell turn hard; 
- prick them with a pin; make a ſtrong 
pickle of ſalt and water to bear an egg; 
pour it boiling hot on the walnuts, and 
let them ſtand for four days; take them 
up, and waſh them- with clean water, 
and dry them with a cloth; beat them 
very well in a mortar. To every bundred 


| _ walnuts put on two bottles of ſtrong 


ſtale beer; the ſtronger the beer is the 
better; let it ſtand ten or twelve days 
on the walnuts; then run it through a 
eloth, and ſtrain it hard to get all the 

juice out; then run it through a flan- 
nel bag; put it on the fire; clarify it 
with Whites of eggs; when it is elean 
ſcummed, put in black and Jamaica 
pepper, cloves, nutmegs, mace, ſliced 

ginger, horſe-radiſh ſliced, and a quar- 
ter of a pound of anchovies ; let them 

en until they are ſtrong of the ſpices; 
chen 
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then run it through a ſearce; divide the 
ſpices equally een. the bottles, and 
put in a ſingle clove of garlick into 
each bottle: when the ketchup is cold, 
cork it up as the other ketchup. 


To make a Twenty- pint Barrel of Double- 


Rum Shrub, 


Beat eighteen pounds of Go gle refin'd 


ſugar; put it into the barrel, pr pour 
a pint of lemon and a pint of or 
juice upon the ſugar; hake the barrel 


often, and ſtir it up With a clean ſtick 


till the ſugar is diſſolved. Before you 
ſqueeze the fruit, pare four dozen of 
ths lemons and oranges very thin; pu 


on ſome rum on the rhind, and let i it 


ſtand until it is to go into the barrel: 
when the ſugar is all melted, fill up the 
barrel with the rum, and put in the 


rum that the rhind is amongſt along 
with it. Before the barrel is quite full, 


ſhake it heartily, that it may ks all v 


mix d; then 81 up the barrel with the 
rum, and bung it up; let it ſtand ix 
e you pierce it, If POLIO 5 2 
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is not fine enough, let it land a week or 
two longer. ; 


To make the true F rench white Ratafia, 
which is one iN, the beſt compounded 
| Prant. TO 


: To two pinte of branes: cake. | four 
- ounces of the kernels of apricots and 


peaches; bruiſe them in the mortar ; 


rake the thin parings of a dozen of le- 1 
mons and ſix oranges; bruiſe an ounce *© 
of corriander ſeed; break half an ounce 


of cinnamon in mall bits, and take 


twenty whole cloves; mix all theſe ma- 


terials with the brandy. You may let 


1 them ſtand a month or fix Weeks, Dies 


and take a — writ a Half of fine fa 


gar; clarify it, and mix it with the 


ſpirits; : then bottle it; put the corks 
looſe in, an d until it is quite 


Hine; pour it r from t che grounds into o- 
_ ther bottles. Lou may filter the 3 | 


chrough a paper or cotton in a filler. | 
As we have not many of theſe. — 
diner nds will wvpply their 8 3 
* 
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but take only the half of the quantity, 
and don't bruiſe them, but cut them 
ſmall with a knife. You'may put on a 
pint of good whiſky on the materials, 
and put a good piece of ſugar in it, It 


is a good ſeaſoning for badete or a 
common dram. 


„ 


Family Dinners of Five WI 


F k 


- e ole 7 

Potatoes. Plum-pudding. Pickles, . 
Roaſt Beef. - 

- -  Droſt Lamb's head. 

| Backed Pudding. auen 

Roaſt Mutton, F 
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es BILLS OF FARE, 
Boiled Haddocks, 
or Fiſh in ſeaſon. - 
Brocoli. Baked pudding. Pickles. 
ET. | Roaſt Veal. 
e +": Bolled Books 01+. 
Greens. 1 Peaſe Pudding. 
| Roaſt Turkey. 


* 


„„ Sides Tongue. 15 
Spinage. | Boiled Pudding. Cauliflower, 
© Roaſt Rabbits, 


| Hancot of Mutton. 
Peas. Baked Pudding. Apple ſauce, 
- Roaſt . Gooſe. : 


A Small Cod. 


| > -- | | 5 Beef Steak pie. „ 2 : 
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Egg "© 
Sallad. . 


Scolloped 
Oyſters. 


Brocoli. 


Almond 
Cheeſe- cakes. 


Ratafia 
| Cr e am, * 


A Round of Beef | | 1 


0 N 1 * 
' * 1 
SOU p. 
5 © Sk = 


1 or: Beef. e 


and Carrots. | | N © | |- 
Boiled Pudding. 
- Roaſt Lamb. 


* * $ 3% YI 


ET amo 1 


Potatoes. 


e eee 
Ret Lolg TIE 
of Veal. 


Dreſt Calf's Head. 


„ Aſparagus. 
Apple Pie. 5 
e Fretters; 
Boiled Beef 
and Greens. 


Ste Rump 


- Floating Iſland. = 

See — 
N 220th 3+..:. 
-Roaſt 'Turkey.. 
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Cuſtard 
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Pickles. 
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Soup removed, 
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F. anily Dinner of Twelve D. inen. 


Soup removed, EY 
Boiled Mutton and : 
Cauper Sauce. 


- Boiled Chickens | 3 . | _ Roaſt” 
with Cream Sauce. 55 Tongue. 


Stewed 5 Artichoke Bot- 
Muſhrooms. Cheelo-cakes, toms Fricaſee. 


IT. Pigeon Pie. — 
"Lobſter, Confection Tarts. Veal Olives. 
1 Roaft Hare. . 


rig 8 if Fi Veen Di 7 


L 
2. 


e | Soupremoved, „ 2 
WEE, Boiled Turkey with n 

36 n Sauce. „ 

= and Lettuce. | 5 


1 ner, Ned. en: 
12 Ratafia Cream. . I  Raſberry Cream. 


Es Apricot Tat Syllabubs. Orange Pudding. 
| $ She Blanc-mange. £ Jelly in a Cheap. Egg Cheeſe. 


n Wild Fowls. 
Roaſt Pig. IE 


1 HN 


257 2 
THINGS FOR SUPPER- DISHES. | 


| Minced veal—Beef Neaks—Roaſt 
fowl, chicken, duck, hot or cold—Roaſt 
hare Coll ſliced beef, cold ham, cold 
tongue Scollop oyſters or pickled oyſ- 
ters —Boiled tripe - Broiled A 
ſages, raſped beef —any ſort of potted 
meat—Veal curlets, Scotch collops, cold 
veal or muttton haſhed—Fricaſee of. 
chicken, veal, lamb: kernels, or any 
White meat—Pigeons roaſted or broiled. 
_—Giblets ſtewed—Sliced coler—Lob- 
ſter, anchovies, and fliced butter 
. Salmagundy—Turkey pout roaſted, or 
any kind of wild-fowl. roaſted—Cold 
wild-fowl or hare ſtewed down 
Pickles—Fine minced Pies, tarts, cheeſe- 
cakes, fine bak d pudding, fritters, Ger- 
man puffs Blanc- mange, trifle, or any 
fort of creams you chooſe—Spinage, aſ- 
paragus, peas; artichokes, ſalad—Potch- _ 
ed eggs and ſorrel—Celery ſtewed or for 
a ſalad—Potatoes.. Have always: ſome 
garden diſhes according to the ſealons at 
upper. Butteredcrabs in the ſhell, come $55: 
monly called Lge e ente, 
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THINGS IN SEASON, 


Meal. 
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0009 0000 0000 0000 0000 £000 ©000 0000 2008 


n. 


; Lobſters, 
F OuſeLamb, Crabs, 
Pork, Cray Fiſh, 
Beef, Prawns, 
Mutton, Oyſters, 
Vea. . Sturgeon: | 
Fiſk. . Poultry. 
che, Mare, 
5 50 = Pheaſant, 
Bo! Partridge, 
| Mp . Woodcocks, 
*Thornback, Snipes, 
Sate, Fourkeys, 
Whitings, Capons, 
Smelts, Pu lets, 
Carp, Fovwls, 
Tench, +, Chickens, 
Perch, Tame Pig 
Eels, Rabbits. 
Lampreys, 1 Pegetables. 
'Pln:ce, Cabbage, 
Fhounders, Savoys, 


IN EVERY MONTH OF THE YEAR. 


Coleworts, Sorrel, 
Sprouts, Burnet, 
Borecole, Parſley, 
Brocoli, Purple Sage, 
and White, Thyme, 
Spinage, Roſemary 
Cardoons, Lettuce, 
Pat ſnips, Creſſes, 
Carrots, Muſtard, 
Furnips, Rape, 
Cellery, * o 
Endive, Taragon, 
Leeks, Mint, 
Onions, Cheryil. 
Potatoes, Fr uit. 
Beets, Apples, 
Garlic, . Pears, 
Eſchalot, Nuts: 
Muſhrooms, Almonds, 
- Gallaſy, Services, 
Scorzonera, Medlars, 
LINN, | e 
FEB RU Ac R V. 
4 


1.18T OF THINGS I SEASON. 


FEBRUARY. 
1 


Fd 


2 


Lobſters, | | Coleworts, Sorrel, 
Ouſe Lamb, Crabs, Sprouts, Burnet, 
| Pork, Cray Fiſh, Borecole, Parſley, 
Beef, Prawns, Brocoli, Purple Thyme, 
Mutton, Oyſters, and White, Winter Savoury, 
Nea Sturgeen. Cardoons, Roſemary, . 
9885 Poultry, Spinage, Sage, 7 
Fiſh. © Hare, Carrots, Mari . 
Haddocks, Pheaſant, Parſaips, - Lettuce, 
Cad, Partridge, Turnips, . Crefles, 
Soles, Woodcock, Cellery, Muſtard, 
'Turbot,. 8 FEndive, Rape, 
Thornback, cb Leeks, Radiſh, 
Skate, ny ee | Onions, Taragon. 
Whitings,. Pullets, | Potatoes, Mint, | 
Smelts, Fowls, . Beets, | Chervil, . 
Carp, Chickens, Garlic, Jeruſalem an. 
Tench, Pigeons, Eſchalot, chokes, _ 
Perch, + Tame Rabbits. Muſhrooms, * 
Eels, | Salſafy, br, 
Lampreys, . egetabler, Scorzonera,. Apples, : 
Plaice, Cabbage, Skirrets, Pears. 
Flounders, Savoys; 1 
M A R CH. 
Meat. Flounders, Pegetubles. Pe 
Ouſe Lamb, Mullets, Cabbage, Beets, 1 FL 
Pork, Lobſters, Savoys, Garlic, AF: 
Beet,” ==. Crabs, Coleworts, Eſchalot, _ 
Mutton, Cray Fiſh, * Sprouts, _ Muſhrooms, © 
Veal, Fik Prawnus. 3 Pars Barnet, 
i/bs Brocoli, P Parfle y,, 
Turbot, 8 oultry. and White Thyme: 49 85 
Sole, Turkey, - | Spinege, | Savoury, 
Thornback, Capons,  Cardoons, '  * Roſemary, | 
Skate, Pullets, Parſnips, Sage, 8 . 
Whitings, Fowls, . Carrets, + Sorrel, 
Carp, Chickens, Turnips, Marigolds, 
a Pigeons, Cellery, - Lettuce. _ 
Feld,” Ducklings, Endive, Creſſes, 
' Plaice, Tame Rabbits, 9 Muſtard, 


Rape, 


18 
ö 


«6s LIST OF THINGS IN SEASOM. 


Chervil, Tanſey, Fruit. 
Jeruſalem Arti- 8 : N 
chokes, paragus, es. 
Clary, Prins, * N 
A Pp I. 
Meat. Chubs, . Vegetables, Beet, 
Raſs Lamb, 1 | _ Coleworts, Lettuce, 
Beef, Cray Fill, Sprouts, All ſorts of ſmall} 
Mutton, Crabs, Young Carrots, Sallad, 
5 Lobſters, Brocofi, All forts of Pat 
Fi. Prawns. Spinage, Herbs, 
Turbot, N Young ſhoots df 
Soles, Poultry. Chervil, Salſafy, 
Skate, Leverets,. Young Onions, Cucumbers, 
Carp, Rabbits, Cellery, Tragopogan. - 
Tench, Ducklings, Endive, 
Lxout, Pigeons, . , Sorrel, Fruit. 
Herring. Pullets, | Burnet, Pears, 
Salmon, Fowls, Radiſhes, Apples. 
Smelts, Chickens. Aſparagus, 
- M A F. . 
Herrin All ſorts of ſallad, 
Eels; 1805 Vegetables. All ſorts of herbs, 
Meat, Chub, ſCabbages, Peaſe, h 
Lobſter, : >. | Potatoes, Beans, 
Amb, Cray Fiſh, . = } Carrots, Aſparagus, 
Beet; © Crabs,.” mw | Turnips, Tragopegon, 
Mutton, Prawns. | Cauliflower, Cucumbers. . 
Veal. f — 2 = Ns As F, 5 
2 ' Poultry: Radiſhe uit. 
Fi. 5 ; Spinage, Apples, 
Furbot, Green Geeſe, Parſley, "Pears; 
Carp, Ducklings, Sorrel, Cherries, 
Tench, * Leverets, Balm, Some Straw--. 
Trout, - - Rabbits, Mint, berries, 
Salmon, - Pullets, Purſlane, Gooſeberries and 
Sole, Fowls, Fennel, Currants for 
- Smeks, ; Chickens. Lettuce, D 
. 2 lux. 


rue OF THINGS IN SEASON: . 


IDN nl; —Ü RR 
Meat. Herrings, Fowls, Radiſhes, 
Amb. Smelto, Pullets, Onions, 
Beef, Eels, _ Chickens ' Lettnee, 
Mutton, _ 'Mullets, | All ſmall 8a 
Veal, Lobſters, Vegetables. All Pot Herbs, 
Buck Veniſon. Cray Fiſt,” Cucumbers, Parſley, 
i 1 n 2 Peafe, 2 cars 
= Fiſh, Beans, : | OM 
Turbot, Poultry. Kidney Bens, Fun 


Mackerel, Green Geeſe, Aſparagus, Strawberries, > - 
Trout, Ducklings, Cabbages, Cherries; 


Carp. Turkey Poyks, Caulifowers, Currants 
Tench, Plovers, 1 Goofeberries, 
Pike, Wheat Ears, Carrets, Apricots, _ 
Salmon,  Leverets, 'Turnips , Apples, Fe 
Soles, Rabbits; - Potatoes Pears. i 
J U L T. 
Meat. Skate, Pegetabler. Sorrel, 
AMB, Thornback, Peaſe, + -+Purſlane, 
Beef, PIE,  -- Beans, Parfley, 8 
utton, Eels, | Kidney Beans, All ſorts of wy 
Veal, Lobſters, Cabbage, „ lad, We . 
Buck Veniſon. Prawns, . Cauliflower, All ſorts of ros 
| Cray Fiſh. Cucurabers, Herbs. 
As. Paultr: Muſhrooms, ' Fruit, 8 
Cod, er a. een | 9 77 
Haddec Ducklie Turnips, 5 FE 
— LH Turkey Tatts, Potatoes, . 9 
- Soles, . Levetets, Radiſhes, 4 | 
Herrings, Rabbits Finochia, . 
Salmon, Wheat fare, 6 Scorzonera, .. . Peaches, © 3 
Carp, Plqgvers, Salſaſy, Nectarines, f 
Tench, Pigeons, Artichokes, Plum, - 
Pla ice, Pullets, Celery, ©  Apricots, - - © 
Mullet, Fowls, - Endive _ ., Gooſteberrics, - 
Flounders, Chickens, Chervif, "Melons, © 
ee 8 U I 'E Ne Ea 2 "34 
"=: - Meat. Mutton, + 8 Wake: . 
i I. £0 B, Veal, Hi. Mackerel, - 3 5 


Buck Veniſon, Cod, Herring, p 


LIST OF THINGS IN SEASON 


. 8 362 
Skate, Fowls, . Potatoes, Spinage. 
Plaice, Chickens, Radiſhes, hy 
Flounders, Leverets, Finochia, WE: 
'Thornback, Rabbits, Scorzonera, Fruit. 
Mullet, Pigeons, Salſafy, : 
Pike,. | Plovers, Onions, Pears, 
Carp, P Pheaſant, Garlic, Apples, - + 
Eels, Wheat Ears. Eſchalot; Peac hes, 
Oyſters, Vegetables. Artichokes, Nectarines, 
Lobſters, Peaſe, Celery, Plums, 
Cray Fiſh, Beans, Endive, . Grapes, - 
Prawns. *% DOES: m_— Sorrel, _ Figs, 
Poultry. Cabba Parſley, Filberts, 
Moor Game, Cauli * Purſlane, Mulberries, 
Turkey Poults, Cucumbers, All ſorts of Sal Gooſeberries,, | 
Geeſe, Mufhroems, lad, Currants, | 
= Ducks, Sprouts, All ſorts of Melons... : 
. Wild Ducks, Carrots, __ Herbs . 
Fl 3 "oy. = Turnips, Dill, | 
1 - 8 E P & > E M B E R. 
8 Meat. Lobſters Kidney Beans, Finockia, 5 
_ Amb, I | 5 Cauliflower, Lettuce, and all 
_ Beef, ” Poultry. Cabbage, ' forts of Salad, 
.M Mutton, - Geeſe, Sprouts, - All ſortsof Herbs, 
4 1 1 Veal, 'Turkies, _ Carrots, Radiſhes. © 
_ Zuck Veniſon. Pullets, Turnips, Fruit. 
erk. Parſnips, Currants, 
Ne. Chickens, Potatoes, Plums, 
Tod, Ducks, Artichokez, Peaches, 
=. Haddock, Pigeons, Cucumbers, Pears, 
1 4 Salmon, Rabbits, Muſhrooms, Apples, 
Carp, Teal, Eſchalots, Srapes, 
1 ; = 2s Tench, 4 N be. > gs, 5 
Phice, res, eeks, alnuts, 
EE -- 3 10 eafan Garlic, 


LIST OF THINGS. IN SEASON. 


© 0) *© 7 0 B E n 7 4 
Meat. Cockles. Cuulifldwer, _ Chard Beets, « 
Ork, Brocoli, Beets, : I 
Lamb, Poultry. Sa voys, Finochia, 
Mutton, Turkies, Sprouts, Chervil, 
Beef, Geeſe, Colewort, Muſhrooms, 
Veal, Pigeons, 1Carrots, Lettuceantſmal 
Doe Veniſon. Pullets, Turnips, Salad, 
„„ ee Potatoes, All ſorts 
almon Trout, Chickens, Parſnips, _ - Herbs” 
melts, . Wild Ducks, Skirret, Fruit, 5 
Carp, Teal, Salſafyr, Pears, 8 
_ Tenah, Widgeon, Scorzonera, Apples, 
Doree, Larks, - Turnip-rooted Peaches, 
Berbet, . Woodcocks, and Black Spa-Figs, 88 
Holobet, Snipes, niſh Radiſh, Medlars, | | 
Brills, Hares, SomeArtichokes Services, 3 
Gudgeons, Pheaſants, Onions, Quin ces, 
Pike, Partridges, Leeks, Bullace, 
Perch, Dotterels, Eſchalot, Grapes, 
Lobfters, Rabbits, Rocombole, W N 
Oyſters, . Vegetables, Celery, Filberta, 
Muſcles, a A e 87 : 
Meat. Gud eons, Dotterels, Potatoes, 4 
Ouſe Lamb, Lobſters, Hares, Salſafy, 
Pork, 5 Oyſters, Pheaſant, Skirrets, s,, 
Beef, Cockles, Partridges, Scorzonera,. 
Mutton, | Muſcles, Rabbits, Onions, , 
Veal. Poultry,  FPVegetables, Lecks, 
2 Turkies, Cabbages, Eſchalot, | F 
Fiſh. Geeſe, Savoys, Rocombole, 
8 almon, F owls, Borecole, N Beet, | 
Salmon Trout, Pullets, Sprouts, Chard Beet, BE 
Chickens, Colewort,. | Cardoons, | * 
Pigeons, Cauliflower, - Parſley, © - 5 
Wild Ducks, Spinage, Celery, 
Teal, Jeruſalem Arti- Creſſes, 
Nev Widgeon, chokes, - -_ Endive, = . 
Woodcocks, Carrots, 21 Ks Gern! : 
- Snipes, Turnips, Letuce and aan 2. 
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4 4 * 
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* 
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Allſortsof Herbe. Ap les, 7 


Fruit. 


Pears, 


«*% 


Bullace, 
_ Cheſnuts, | 


Moet. Eels, 
TE Lamb, Oyſters, 
Pork, Cockles, 
Muſcles. 
n | = 
Veal 6 + P oultry. 
Doe Veniſon. Turkies, 
„ i. © Gece; 
Haddocks, 8. 
Cod, Capon 
Cadlings, Fowls, 
Soles, - Chickens, 
Carp, - cons, 
Smelts, bits, 
Gurnets, de hs 
r je Snipes, 
Dorees, Hares, 
| Holobets, Partridges, 
Ber bet, "ER Pheaſant, 
Gudgeons, Teal, 
F 1 
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_Hazle Nuts, Services, 


Walnuts, 


Medlars, 


| Grapes, 


DECEMBER. 


Widgeon, Eſchalot, 
Dotterels, Rocombole, 
Larks, | Celery, | 
Wild Ducks, ' Endive, 
Spinage, 
Fogetables Beets, 
Purple andwhite Creſles, 
Brocoli, Lettuce andſmal 
Cabbages, Sallad, 
Savoys, Pot Herbs, 
Borecole, Cardoons. 
Carrots, 
Parſnips, Fruit. 
Turnips, Apples, 
Potatoes, Pears, 
Szkirreta, Medlars, 
Scorzonera, Services, 
Salſafy, Cheſnuts, 
Leeks, Grapes, 
Onions, 


